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For Color Uniformity and Controlled Stretch, use 


WIENIE-PAK pore: 


Insist on color uniformity —banish ‘‘smoke-stick"’ white blemishes, RR T 
in your franks and wieners—by using Wienie-Pak O.T./R.T., 2 

as have hundreds of other packers with greater customer satisfaction ; 
than ever. Our new improved method of pre-coloring Wienie-Pak Pot. pee tnd 
Casings guarantees you true-color uniformity, fewer “seconds,” 

greater convenience and production savings week in and week out. 

For amazing comparison tests in your own plant, ask us for a 

demonstration which we will be happy to provide—no obligation 

of course. Remember—for controlled color, for controlled Stretch, 

use Wienie-Pak O.T./R.T., the casing that was designed 

for linking machines. a 











*Wienie-Pak is available in clear 
and 3 scientifically ‘‘processed- 
in’’ colors: O.T. (orange tint), 
O.T.L. (orange tint light), and 
R.T. (cherry red). 


TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 
BLD ORONTO, CANADA 








Here’s a Customer-Service Policy 
that saves your time and money... 
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3 We'll 


CHECK-UP 
... often. 











1. We'll build the BEST equipment. 


When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


Meee” tee renee” ene “eee” weeeee 


2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren't in stock 
or can’t be “borrowed” 
from a new machine. 
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\ 
1 keep up 


cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 


l 


4. We'll ask 





uestions... 
a aa BN 
too. NC 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go...questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 








5. We’l 
with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


... our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 














For all pork curing — sau- 
sage, hams, bacon, picnics 

use Prague Powder to 
accelerate full bloom of 
flevor and lasting color 
U.S. Patent Nos. 2054623, 
2054624, 2054625 and 
2054626 


Seasonings have the 


mellow, balanced harmony that 


$ a customer’s “flavor score” 
the woodwinds, 

violins, horns and ‘cellos of the spice ? il © a more harmonious sensation 
2 Patronage. 

sc ee of spice blending for over 
30 years—Griffith artistry will give your pr od uct § new high in taste 


Seasonings—now. 


Griffith—both composer and mas e arti: 


with such fidelity, even critics appl 10 7 


of flavor tones so pleasing to your part 


Connoisseurs of flavors, practiced in t 


appeal. Try Pepperoyal, or a special blend o § 
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SYMPHONY ORCHESTRA 
Rafael Kubelik, Conductor 
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FUEL WASTE 
DUST AND DIRT 


_HIGH MAINTENANCE 
COST ! 


with 


AMESTEAM | 


GENERATOR , 


e CLEAN 
e EFFICIENT 


¢ FULLY AUTOMATIC 


10 to 500 Horsepower 
15 to 200 lbs. Steam Pressure 


AMESTEAM Generator Units come com- 
plete, ready to install. For oil, gas or 
oil-gas combinations. Thousands in use 
for heating, power and processing. 


Write for latest bulletin 


AMES wees 


Builders of Better Boilers since 1848 





Manufactured under 
License in Canada by VOLCANO, Ltd., Montreal, P. Q. 
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GIRGLE-U 


DRY 
SAUSAGE 







PROSCIUTTO 






GENOA SALAMI 


W scct YOU OF A KIND 
TO MEET EVERY TASTE AND 
CAPOCOLLO NEED OF YOUR CUSTOMERS! 





Wssia YOU OF MORE 


B. C. CERVELAT SALES PER CALL MORE 


PROFIT PER SALE! 


‘et 
7 PEPERONI 





Consumer tastes in dry sausage vary Circle-U assure you and your custom- 

widely. You appeal to all of them . . . to ers of a continuing profitable business. 

every market . ... when you offer Circle- Let this fast growing line go to work for 

U’s wide variety to your customers. you. Sell Circle-U Dry Sausage along 
The top name and top quality of with your regular sausage line. 


It will pay you to get acquainted with Circle-U. 
Ask our representative to call today! 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box #214, St. Lovis, Mo. © South St. Joseph, Mo. 
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‘ Staley's Can Make Your Meats 
P FLAVOR-FAMOUS for Only a 
A. Fraction of a Cent Per Pound! 
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You Only Know Half The Story 
Unless You Try ZEST 
Staley’s Monosodium Glutamate! 


99+% Pure—Tiny Crystals Dissolve Instantly! 


Every day more and more packers switch to ZEST, Staley’s Mono- 
sodium Glutamate! They’ve discovered the flavor miracle that per- 
forms a profit miracle . . . by magnifying and locking in all natural 
goodness for better-tasting, sales-winning meat products! Think of 
the money you spend for coloring, packaging, all the items that go to 
make up “eye appeal.” Yet for a very small cost, you can improve the 
more basic appeal, TASTE! Test your products today with ZEST ... 
taste the amazing difference it makes by bringing flavor to a new peak 
of perfection . . . discover how such a little goes such a long, long way! 
Send for free laboratory testing sample and literature now! 





STALEY’S MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., Decatur, Illinois 


In Canada: J. L. Doig, 6876 Sherbrooke St., W., Montreal, Quebec 
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Meat is easily heat-sealed 
in Pliofilm 


Below: Tight, crystal-clear wrap 
gives product a more nat- 
ural, appetizing look 


a tougher 
tighter 
leakproof 
packaging 
forCut Meats 


the new FM-1 PLIOFILM 


ERE’s the answer to your self-service packaging 
problem —all wrapped up in FM-1 Pliofilm. 


This new and stronger Pliofilm gives you these stand- 
out advantages: 


1. is tough and rugged, won’t shatter or run. Invites 
customer handling and inspection. Double wraps are 
completely eliminated, re-wraps reduced 95% — saves 
labor and material costs. 


yo Pliofilm preserves the “bloom” of fresh red meats. 
It’s moistureproof, liquid-tight, and prevents leakage. 


3. It permits tighter wraps—can even be stretched 
over irregularly shaped and jagged cuts. 


Good things ‘ ‘ 
are better in 


3-way protection 





Now available ") 
unlimited quantities 


4.1 eliminates unsightly wrinkles. Easy to wrap 
and heat-seal at a lower temperature. 


5. Pliofiim is “non-fogging.” Showcase glare is 
diminished, giving meats a 
more natural look. 


You'll find the new Pliofilm 
ideal for self-service meats 
of all kinds. Its virtual elimi- 
nation of re-wraps, its resist- 
ance to punctures make its 
ultimate cost lower even 
than that of conventional 
materials. Be sure to write 
for complete information to 
Goodyear, Pliofilm Dept., 
Akron 16, Ohio. 














yo 


GOOD,” YEAR 


PACKAGING 
FILM 


against air, moisture, liquids 


Pliofilm, a rebber hydrochloride—T.M. The Goodyear Tire & Rubber Company, Akron. Ohio 
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BOSS Automatic Landing Devices (patented) 
eliminate hazard to workmen, strain on super- 

















BOSS Knocking Pens are furnished single or in 





, 7 


BOS 





lly or mechanically operated. 


S BALANCE 


Boss Beef Handling Equipment is de- 
signed to remove the bumps and jerks 
inherent in the movement of beef car- 
casses from knocking pen to dressing 
bed. Smooth movement here, more 
than at any other point in beef pro- 


BOSS Hoists are made 


in sizes and styles to 


P Droppers feature ex- 
f pereciy he wok IN Se aT TAM coors, 





structure and damage to meat. 


@ SMOOTH MOVEMENT 


FROM KNOCKING PEN TO DRESSING 


cessing, means extra production and 
extra safety ... and extra profit. Ask 
your nearest Boss representative for 
full information about these balanced 
units of Boss equipment. Or address 
your inquiry direct. 





BOSS Friction Carcass 


CINCINNATI 15, OHIO 
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Faster Product Flow on 


LINK-BELT CONVEYORS 
in Swift's Model Plant 


From slaughtering through dressing to cutting or stor- 
ing, Link-Belt conveyors move hogs and calves faster, 
more efficiently all the way in Swift's Evansville plant. 
These efficient mechanical handling methods com- 
bine the knowledge and special experience of Swift's 
Engineering Staff with those of Link-Belt engineers, 
who have available the most complete line of con- 
veying and power transmission machinery. Backed 
with years of experience, it's a line with every item 
of advanced design, like the job-proved Link-Belt 
ball-bearing trolley. From that line Link-Belt engineers 
will custom-design installations of any size, for you. 


See for yourself... consult Link-Belt, today! 





Ff 
we 4 HOGS ARE AUTOMATICALLY CUT DOWN 


As conveyor moves carcass forward, gam cord 
is forced against stationary cut-down knife, 
severing the cord. With one side of the carcass 
freed from the gambrel, weight of the other 
side tilts the gambrel sharply and carcass 
slides off, onto cutting conveyor. 


CALF CONVEYOR-TO-RAIL 
TRANSFER IS QUICK, SIMPLE 


Trolley-conveyed beef hook is inserted in cen- 
ter of gambrel. As conveyor moves forward it 
pulls trolley to high point of humped rail, 
where gambrel automatically lifts clear of 
conveyor. Rail on which beef hook rides then 
drops and turns back to weighing station. 


LINK-BELT COMPANY 
Chicago 9, Indianapolis 6, Philadelphia 40, Atianta, Houston 1, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8, Johannesburg. Offices in Principal Cities. 


Conveyors °* Preparation Equipment 


Power Transmission Machinery 
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An Advan 


A FEW REASONS WHY 
THERMO KING 
1S OUT IN FRONT 


Automatic Temperature Contro! 
(For Heat and Cold) 
Complete One-piece Factory Package 
Low weight, Large capacity 
More payload space 
Protects all types of perishabies 
Economical to operate 





44 South 12th Street J l 
Minneapolis 4, Minnesota = 


— 


World's Largest Builder of Gasoline | : 
Engine Powered Refrigeration Units ) 


U.S. THERMO CONTROL CO. 


Dealers In All Principal Cities 


pner—August 12, 1950 


tage— 
But A NECESSITY“ 


-- oO oOo YY 


“7 


Moser Freight Lines and its parent company, 
The Kings County Truck Lines, operate Califor- 
nia’s largest for-hire fleet of trailers equipped with 
mechanical refrigeration. Since we specialize in the 
hauling of fresh and frozen perishables, our trailers 
must be equipped with refrigeration units that are 
dependable. After years of experimenting, we have 
come to the conclusion that Thermo King is not 
only an advantage but a necessity. 

“‘We have found Thermo King to be a better and 
cheaper refrigerant than any other method. The 
ability of Thermo King to provide controlled tem- 
perature, to evenly distribute the cold, and to pre- 
cool trailers has proved most valuable. 

*““On occasions, we have even used Thermo King- 
equipped trailers as cold storage warehouses over 
week ends.” 

F W Kerrigan, General Manager 
Moser Freight Lines 
San Francisco, California 


MAIL THIS COUPON NOW! 


SS a ee 


U. S. Thermo Control Co. 


44 South 12th St., Minneapolis 4, Minn. 


Please send immediately complete information about Thermo Kin 


Refrigeration for trucks and trailers. 


To Attention of 


Firm Name 


Address______ 


City_ 


SS ———— ll) 


g@ Mechanical 


nu us nanwanawed 
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Here it is . . . the complete line of fine Fearn 
seasonings you've been asking for, so you can 
make Fearn Laboratories your one central source for 
your major seasonings. And there’s more to it! 
Fearn's new seasonings are based on blends of 
pure, natural spice extractives. This means absolute 
uniformity of strength at all times . . . for 
consistently fine product flavor in every batch, 
consistently fine sales appeal month after month. 


Write for facts today. 









CEN Goss gous can Tail 


by Fearn 


FRESH PORK SAUSAGE SEASONING* 
WIENER SEASONING™ 
BOLOGNA SEASONING 


PICKLE AND PIMIENTO LOAF 
SEASONING” 


MACARONI AND CHEESE LOAF 
SEASONING® 


BRAUNSCHWEIGER SEASONING® 
SALAMI SEASONING® 


* Made from spice extractives 


ROSEDALE SEASONING SALT 
SEE SEASONING 

LE GOUT CHICKEN SOUP BASE 
SMOKE-STYLE FLAVOR 

EXUL SEASONING PASTE 


In addition to the above seasonings, Fearn can readily 
develop a special formula to fit your own specific needs 








FEARN LABORATORIES, INC., 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 















Strength - 
in Wilson’: é ; Natural Casings 


Wilson’s Natural Casings must pass rigid tests for uniform 

strength. As a result, Wilson’s Natural Casings give you less 

breakage... lower production costs and better looking sausages. 
\\ fn\ ft} 


General Offices AAAI Sei smeeted) Chicago 9, Illinois 
Wine\/ 


in every way sausage is best in 
WILSON’S MARVRAL CASINGS 


DAA helt Atay” 1 1950 














a cae ened HIGH CAPACITY 


Bacon and Meat Packaging, use 


GLOBE—KNAPP 


Packaging Machines 














Nothing compares with Globe-Knapp wrapping machines, for packaging 
bacon, pre-packaged luncheon meats, butter or oleomargarine when it comes 
to real economy of operation. Compare packaging costs and packaging results 
and you'll agree the Globe-Knapp method really produces precision wrapping 
in the LOW price wrapping field. These machines produce smart appearing, 
taut wraps at high speed efficiency, hour after hour, unit after unit. These 
machines are streamlined in design, easy to operate, simple to maintain. Cut 
your packaging overhead and get better packaging results with a Globe-Knapp 
to fit your own particular needs. 


Don't Just Wrap— 
Knapp-Wrap 











Model JS — fully automatic — 
wraps 60 to 70 packages per 
minute — to be used with 
cellophane, wax paper or 
heat-sealing foil — produces an outstanding SALES impression with an attractive, 
smooth wrap exactly to your specifications. 


Model EZA — fully adjustable — semi- 


automatic — wraps up to 20 packages 










per minute — simple and compact in 
design, with 5 minute change-over to 
different size wrap. Investigate the 
Globe-Knapp system today. 


Wife <a Re} :4 - Company carcattlaswess 
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House Bill Grants Stand-by Controls 


On Thursday the House passed an economic mobilization bill giving broad 
authority to the President to start rationing and put ceilings on prices and wages. 
The bill, which contains considerably more power than the Presideyt asked, has 
gone to the Senate which is already debating a similar measure. Wednesday after- 
noon the House rejected the Cole amendment which was similar to the Barkley- 
Bates amendment passed by Congress in 1945. It would have prohibited any 
maximum prices on livestock products which did not allow a reasonable margin of 
profit to the processing industry as a group on each species of livestock. The 
Senate banking and currency committee agreed on a controls bill late Monday 
which would allow the President to use his own discretion in determining when 
and if price and wage ceilings and rollbacks are to be invoked. 


Blanket Deferments Not Likely 


The Department ,of Defense has announced its general policies for deferring 
reservists, based on lists of critical occupations and activities prepared by the 
Departments of Labor and Commerce. Establishments producing food for human 
consumption are included in the list of essential activities. Deferments will be 
granted only when a two-year training period is required to replace the employe 
and the supply of such workers is less than the demand. Applications for defer- 
ment are to be made only on the basis of individual situations. In any case, only 
temporary deferment, until the employe can be replaced, will be granted. Such 
deferments in essential activities and in critical occupations may not exceed six 
months and no extension may be obtained for more than an additional six months. 


Union Contracts Expire; Some Extended 


No agreements were reached on union contracts with the major packers and 
certain independents before they expired at midnight, August 11. Some of the 
contracts, including those with Swift & Company, have been extended. The Armour 
and Company contracts were not extended, and union workers at some Armour 
plants have threatened walkouts if no agreement was made by the deadline. The 
CIO Packinghouse Workers and the Amalgamated Meat Cutters and Butcher 
workmen, AFL, are bargaining jointly this year with the packers. 


Bread Softeners Banned 


The Food and Drug Administration this week issued a tentative order which would 
exclude the use of chemical emulsifiers or softeners in bread, rolls and buns. Chemical 
softeners have not been shown to be free of possible harm to the consumer, FDA 
stated. See story on page 44. 


Appropriations Bill in Conference 


The appropriations bill recently approved by the Senate contains an amendment 
which provides for a 10 per cent reduction in appropriations. During the Senate 
debate it was pointed out that if the cut in Agriculture’s funds were applied 
across the board, it would mean a reduction of 346 meat inspectors and would 
seriously curtail the meat inspection program. 


Wholesale Food Index Holds 


The Dun & Bradstreet wholesale food price index remained unchanged at $6.53 
for the week ended August 8, the highest level since September 28, 1948, ending a 
seven-week increase. The index compared with $5.89 a year earlier and $6.70 on 
September 28, 1948. The barometer represents the sum total of the price per pound 
of 31 foods in general use. 


To Study Meat Price Rises 


Senator Guy Gillette, chairman of the committee which is investigating price 
spreads of food products, will begin a study of what he believes are unwarranted 
increases in bread and meat prices since start of the Korean war, according to 
reports. Gillette recently asked the processing, wholesaling and retailing food trades 
to sign pledges “not to profiteer.” 





























N ENLARGING its plant facilities 
I under a program completed recent- 

ly, the San Antonio Packing Co. of 
San Antonio, Texas, decided to utilize 
conveyors wherever possible for carcass 
and product movement. 

The increased sheep and goat killing 
capacity which was made available as 
a result of the addition made it practical 
to install a small stock killing and dress- 
ing conveyor. Modern individual hoists 
were provided for the beef killing floor. 
Operating experience has verified the 
wisdom of replacing manual carcass 
movement with conveyors. S. F. Reyes, 
Jr., the owner, believes that costs have 
been reduced about 35 per cent for 
sheep and goat operations and that kill- 
ing capacity per beef bed has been in- 
creased about 20 per cent. 

Moreover, even greater savings are 
expected in connection with the new 
sheep line when the supply of livestock 
permits operation at full capacity. The 
present rate of kill makes necessary 
some overlapping in butcher operations 
with a consequent reduction in efficiency. 
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The plant addition has a 200- to 250- 
head per hour sheep and goat killing 
line and a three-bed beef floor. 

Initial sheep and goat operations are 


performed in a structure jutting out 
from the main killing and dressing 
building (see floor plan on page 17). 
Small stock and cattle move up to the 
holding pens over a sloped and curbed 
concrete driveway, the floor of which is 
kept wet with a slight flow of water. 
This serves to wash the hoofs of the 
stock and to make more effective the 
use of the electric prod pole in driving. 
It is stated that in handling sheep or 
goats a slight prod to the rearmost ani- 
mal is quickly transmitted to the leader 
in the herd. 

Steel pipe is used for the vertical and 
horizontal members of the fence along 
the driveway. While the fence is satis- 
factory from a strength and mainte- 
nance standpoint, some of the heavier 
range cattle (such as the Brahmas 
which the plant kills in large numbers) 
get their legs between the rails and in- 
jure themselves. It is now planned to 





for evisceration. 





New San Antonio 


Dressing Cattle, 


EXTERIOR OF ADDITION shows the difference in floor levels 
between the sheep and beef kill. LEFT: The guide plate extend- 
ing below the angled single rail in the full hoist section positions 
the spreader as it is raised to the rail and steadies the carcass 
BELOW: Using a single rail, cattle are split 
with a power saw with the aid of an improvised carcass spreader. 


raise the curb to about the third rail to 
prevent such accidents. 

In common with other plants slaugh- 
tering sheep and goats, San Antonio 
Packing Co. was confronted with the 
problem of preventing the animals from 
pushing through from the shackling pen 
to the sticking and bleeding area with 
consequent disruption of work in the 
latter location. This was solved by Al 
Lloyd, plant manager, who devised a 
paddle wheel (see page 25) which fills 
the opening between the shackling and 
sticking areas and which, by its move- 
ment, keeps the small stock away from 
the partition and close to the shackler, 
easing his job. The wheel is approxi- 
mately 3 ft. in diameter and, being 
driven by a chain from the hoist drive 
shaft, is operative whenever hoisting is 
being done. 

The first hind leg is skinned on the 
bleeding rail and the second hind leg is 
skinned just after the sheep is trans- 
ferred to the chain. Shortly thereafter 
the fore legs are attached to a spreader 
riding on a rail parallel with the main 
conveyor chain. While the sheep hangs 
between this rail and the chain, the 
front legs, neck and shoulders are 
skinned out and the brisket pulled. 
After the gullet has been raised and 
the weasand tied, the toes are cut and 
the spreader is freed to ride over a back 
rail to the point where it is again put 
in use. 

From the rumping point onward the 
sheep dressing operation is performed 
in a section raised 42 in. above the level 
of the main killing floor. The viscera 
inspection table, the movement of which 
is synchronized with the carcass chain, 
is located in this raised area. The in- 
edible sheep viscera, from which the 
pluck sections have been removed, as 
well as condemned viscera, are chuted 
from the end of the viscera inspection 
table into a truck. The condemned car- 
cass rail also feeds into this truck. 
Sheep plucks are trimmed at a table 
near the viscera inspection conveyor. 

After the pelt has been removed fol- 
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Unit Speeds 
Sheep, Goats 


lowing rumping, the sheep or goat car- 
cass is thoroughly cleaned in passing 
through a washing cabinet equipped 
with four nozzles. Formerly, one work- 
man was required to clean the carcass 
by hand. 

At the end of the viscera inspection 
flight the heads are removed from the 
carcasses, washed and passed on to the 
head workup table. In the case of goats, 
the heads are dehorned at this point 
with a power saw. The carcass is placed 
on regular sheep hooks and transferred 
to a rail on which it moves to another 
transfer where it goes to the beef wash- 
ing station for cavity cleansing and dry 
cloth wiping. 

On the beef side the plant uses a 
knocking pen arrangement in which the 
discharge gate is lifted and the stunned 
animal ejected by its own weight. The 
steel floor of the pen is hinged at the 
back. The front part of the floor is 
connected to the discharge gate which 
rides within two channels. When the 
pen floor is free of the weight of an 
animal, the gate acts as a counter- 
balance and lifts the floor to the correct 
height. A sliding bolt locks the gate and 
floor in place during knocking. When 
the cattle are stunned the shackler 
breaks the lock by pulling a chain. The 
gate moves up and the floor down and 
the cattle slide out into the shackling 
area. 

The plant uses the single rail system 
for operations beyond the half hoist. 
Plant superintendent Joseph Escamillo 
states that the single rail system has 
greatly speeded dressing operations by 
moving some of the bottleneck jobs, 
such as carcass splitting. Once the hide 

is off, the carcass is removed from the 





half and full hoist area and the butchers 
at this station are not dependent upon 
the splitter to furnish room for the per- 
formance of their work. There is enough 
rail space to provide for any temporary 
lag in the splitting operation. All car- 
casses pass the splitting station. 


The three single rails angle off from 
the back rail in running from it into the 
full hoist area. Thus, with the animal 
on the spreader and raised to the correct 
level for evisceration, the body cavity 
faces toward the inspection area rather 
than toward the pritch plates. The car- 
cass is held in this position by a back 


(Continued on page 25.) 
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Se KEEPS HAM SALES BOOMING! 


Don't ever forget! It's the flavor that wins and holds a loyal following for your brand. Distinctive, sales- 
“The Man Who Knows” making flavor is what you get with the NEVERFAIL 3-Day Ham Cure. In the first place, NEVERFAIL 
creates in your product that genuine, old-fashioned, full-bodied ham flavor which everyone wants. Then 


NEVERFAIL adds a special, spicy goodness all its own because it Pre-Seasons as it cures. A special blend 






of spices goes in with the cure . . . permeates every morsel and fibre of the meat. NEVERFAIL-cured 
hams Jook as good as they taste . . . cherry-pink in color, uniformly tender in texture, firm and moist 
but never soggy. 


With the NEVERFAIL 3-Day Ham Cure you'll sell more hams . . . at better prices... and at the 


Same time cut your production costs! The shorter time in cure sends your product to market faster and 





“The Man fou Know” 


more economically. Using this ready-mixed compound saves mixing your own Preparation . . . elim- 


inates one whole operation with its uncertainty and high labor cost. Write today for complete information. 


Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 


Pre-Seasoning Cure as a rubbing compound and in your chopper. 





H. J. MAYER & SONS CO., Inc. 


6815 SOUTH ASHLAND AVENUE + CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 





IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Meat Dealers Assured Country 
Has Adequate Supply of Meat 


Edward Foss Wilson Says 
Industry’s Ability to Meet 


HE livestock and meat industry is 

in an excellent position to provide 
for requirements of the present na- 
tional emergency, Edward Foss Wilson, 
president, Wilson & Co., told the annual 
convention of the National Association 
of Retail Meat and Food Dealers this 
week in Omaha. “There is no need for 
rationing. We have plenty of feed and 
livestock available. Our production has 
never been higher. If the government 
lets us alone, everyone will have plenty 
of meat,” Wilson asserted. 

“The livestock and meat industry, im- 
portant as it is at all times, becomes 
even more essential in times of war. We 
all still have vivid memories of the role 
of meat in World War II—the part it 
played in enabling us to have the best 
fed army in the world, how it aided our 
allies in this critical period and the un- 
rest that was created when meat could 
not be obtained during the period of 
price control and rationing except at ex- 
orbitant black market prices. Workers 
in the mines and shipyards refused to 
work without meat. Housewives would 
stand in line for hours to take whatever 
meat the butcher would let them have. 
So if the current international situation 
develops into a major crisis for the 
United States, the livestock and meat 
industry will play a vital role.” 

Wilson stated that an inventory of 
our current supplies of livestock and 
feed, and our capacity to expand pro- 
duction, clearly shows that the industry 
is unusually well prepared to meet any 
demands that may arise. In explaining 
this stand Wilson said it must first be 
recognized that at present we are in a 
period of seasonal short supply of meat, 
an in-between season for livestock mar- 
keting. However, we are close to the 
fall livestock marketing season. The 
spring pig crop, which will begin mov- 
ing to market in large volume in a few 
weeks, is 3 per cent larger than a year 
earlier. Marketing of grass cattle also 
will increase substantially within a 
short time and liberal supplies of grain 
fed cattle are expected. Marketing of 
calves and lambs also reach their peak 
in the fall months. 

Meat production in the fourth quar- 
ter of 1950 is expected to be at least 
20 per cent larger than in the third 
quarter of 1950 and 5 per cent larger 
than in the October-December period of 
1949. In considering the prospects for 
meat production in 1951 and thereafter, 
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it is necessary to recognize that the 
basic factors governing livestock pro- 
duction are the supplies of livestock 
feed and the incentives for producers 
to convert th's feed into livestock, Wil- 
son said. 

Present supplies of feed are unusu- 
ally plentiful and an excellent crop of 
feed is expected this year. The high 
production of corn in prospect this year 
on a limited acreage indicates the ca- 
pacity to produce a much larger crop in 
subsequent years if circumstances war- 
rant more acreage and weather is fav- 
orable. In addition, much of the acre- 
age that has been taken out of corn 
has been planted to grasses and leg- 
umes which improves the soil’s capacity 
to produce larger crops. 


Large Carry-over of Feed 


With a total supply of feed grains of 
around 155,000,000 tons, we can have 
a carry-over a year from this fall of 
20,000,000 tons, Wilson pointed out, 
even though we increase meat produc- 
tion as much as the following in the 
coming year: 1) feed.each animal at a 
rate about 5 per cent higher than the 
record high rate at which it was fed 
last year; 2) increase cattle feeding 3 
to 5 per cent over last year, and 3) 
increase the spring pig crop 20 per cent 
above 1950. 

“This feed grain carry-over of 20,- 
000,000 tons would be a very high level. 
For example, one-half of it would 
produce about 14,000,000 more hogs in 
1951, still leaving a good reserve. Or, 
it might be considered as a safeguard 
against unfavorable weather in 1951. 

“Returns from livestock production 
and feeding during the past year have 
been quite favorable for the livestock 
producer, and present relationships be- 
tween livestock and feed prices provide 
an incentive for the producer to con- 
tinue to expand. Hog production is in- 
creasing and can be further increased 
rapidly. . . . Beef cattle production has 
been increasing for two years and is 
in an excellent position to increase 
further. On January 1, 1950, beef cow 
numbers in the United States were the 
largest in history. While no official esti- 
mates are yet available, it is probable 
that the crop of beef calves this year 
represents a record number. Beef cow 
numbers on farms and ranches are 
continuing to increase this year so that 


All Factors Point to 
Wartime Emergency 


still higher production can be expected 
in the years immediately ahead. 

“Potential beef production in the 
United States is much greater than 
ever before. Soil conservation practices 
and larger acreage of improved pas- 
tures and hay crops have added greatly 
to the capacity to produce beef. De- 
creased numbers of horses, mules and 
sheep have made additional acreage of 
grassland available for cattle. I be- 
lieve it is safe to say that these feed 
resources are sufficient for a 25 per 
cent increase in beef production from 
the present level, if needed. 

“To sum up my views as to the poten- 
tial production of meat in the United 
States in the years immediately ahead, 
assuming an all-out, sincere effort is 
made to encourage production, I believe 
that: 1) meat production in 1951 could 
be close to 15 per cent larger than in 
1950; 2) meat production in 1952 could 
be 25 per cent larger than in 1950 if 
average feed crops are raised in 1951, 
and 3) over a period of 3 to 5 years, 
meat production in the United States 
could increase to a level one-third 
larger than that of 1950. 

Wilson added that there is another 
highly important requisite, in addition 
to feed supplies, if we are to achieve 
these levels of livestock production; 
namely, prospective prices must be en- 
couraging to the producer. This would 
require that price controls or threats of 
price controls be completely avoided. 


Swift Director Speaks 


Another speaker, P. C. Smith, direc- 
tor and vice president of Swift & Com- 
pany, warned against the danger of 
government controls, and not neces- 
sarily wartime controls. The trend to- 
ward letting the federal government do 
more and more things for the people of 
this country is a surrender of the rights 
and responsibilities of individuals, he 
said. “Guaranteed security and stability 
for all people is an illusion and our 
attempts to attain it through confer- 
ring dictatorial power upon government 
lead inevitably to the exercise of 
tyranny over us and over generations to 
come.” 

F. W. Hoffman, president, Cudahy 
Packing Co., told the retailers that they 
are the spokesmen for the entire indus- 
try, that what they say to customers 


(Continued on page 44.) 
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ESULTS of a recent sausage sur- 

vey conducted by The Visking Cor- 
poration of Chicago are being told to 
retailers, sausage manufacturers and 
other industry groups by means of an 
interesting sound-slide film. An attrac- 
tive two-color, illustrated booklet on the 
survey is also being widely distributed 
by Visking. 

This investigation of national trends 
in the production, distribution and con- 
sumption of frankfurters and cured 
sausage meats was conducted in three 
parts: 1) a manufacturer survey, in 22 
key cities which account for almost 50 
per cent of the total food consumed in 
the United States; 2) a retail dealer’s 
survey, in which almost 600 retail deal- 
ers were interviewed in all sections of 
the country, with a special chain store 
section including the answers of head- 
quarters of 26 national chains operating 
7,411 retail stores, and 3) a consumer 
survey conducted for Visking by an out- 
side research agency. Pilot Survey’s 
Inc. of Chicago, contacted an adequate 
nationwide sample of housewives 
through trained interviewers. This 
sample was scientifically divided accord- 
ing to geographic section, race, income 
group, urban or rural residence and age. 

The information gained in this first 
comprehensive nationwide survey on 
the sausage industry was tabulated and 
a 236-page report written on the results. 
The sound-slide film and the brochure 
are condensations of that report. 

From interviewing 69 national and 
independent sausage manufacturers, it 
was learned that sausage meats and 
frankfurters amount to about 15 per 
cent of the total meat business, having 
gained steadily over the years. Sausage 
was reported, by both manufacturer and 
retailer, to be a high profit item. De- 
spite rising costs, 73.9 per cent of the 
sausage makers said that sausage manu- 
facturing is as profitable as it was pre- 
war. 

Another point brought out in the 
questioning of manufacturers is that, 
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Give Views on Sausage 


though formerly a seasonal product, sau- 
sage is becoming a year-round item. 
Summer sales are holding up and win- 
ter sales are gaining. 

Retailers were questioned on con- 
sumer purchase habits, pros and cons of 
prepackaging, merchandising methods 
and the potential market for sausage. 
Their answers represent the combined 
opinions of almost 600 retail dealers. 

When asked the number of sausage 
items which provide sufficient variety, 
44 per cent of retailers said 12 to 15 
types; the national average was 12. 
Eighty per cent of dealers said sausage 
is of sufficient importance to give it 
special attention, and 90 per cent in the 
Midwest. Ten per cent said sausage 
has a quick turnover, 20 per cent said 
it has good demand and 70 per cent that 
it is a high profit item. 

The majority of dealers answered 
that specially promoted sausage sales 
increase their sales “a lot.” When 
asked what they had done that was most 
successful in increasing sausage sales, 
they answered, in this order: good 
counter displays, Taste-It displays, local 
advertising, special sales, self-service, 
maintaining a good supply and use of 
special store materials. When store ma- 
terials are provided by suppliers, price 
tags rate first with dealers, followed 
by recipe and menu folders, window 
strips, counter cards, wall signs and 
over-wire hangers, in that order. When 
asked what else suppliers could do to 
increase sales, retailers stressed im- 
proved packaging, increasing advertis- 
ing and improving quality. 

The fact that housewives do not know 
the names of many sausage items was 
indicated in the fact that only 35 per 
cent of the dealers said that most of 
their customers ask for sausage by 
name. Saturday is by far the most im- 
portant day of the week for meat sales. 
Friday is second. 

Prepackaging is favored by 94 per 
cent of chain stores interviewed, 51 per 
cent of the independent grocery and 


markets and 28 per cent of butcher 
shops. Sixty-four per cent of the deal- 
ers said that 1-lb. package increased 
sales of franks. 

About 77 per cent of the chains said 
that prepackaging increases sales. More 
than 82 per cent said cured meat sales 
are increasing more than fresh meat 
sales. In prepackaging, they warned 
that the packages should not contain 
too much printing which reduces visi- 
bility of the product. They would like 
to see more promotion ideas, such as 
Taste-It displays. 

In the consumer survey, women were 
interviewed at 36 sampling points, in- 
cluding urban and rural districts. An 
average number of non-whites were in- 
cluded. 

The relative popularity of various 
sausage items is indicated by the charts 
at the top of the page. The one on 
the left shows what sausage items 
housewives had actually bought within 
the previous month. The chart on the 
right showing what they have never 
eaten is almost the reverse of the popu- 
larity of items. 

At least 97 per cent of the women 
interviewed had bought one or more 
sausage meats within the last month. 
The average was four times. Skinless 
frankfurters or wieners were bought 
more than twice as often as other types 
of wieners. Although 37 per cent had 
bought canned wieners, 86 per cent pre- 
fer regular wieners. Housewives said 
77 per cent of wiener purchases were 
planned and 87 per cent of cold cut pur- 
chases. Seventy per cent of wieners 
and 80 per cent of cold cuts are bought 
by the pound. 

According to the Visking survey, in- 
dependent stores get 47 per cent of the 
sausage business; chains get 38 per 
cent, and butcher shops, delicatessens 
and others get the remaining 15 per 
cent. The average family buys wieners 
twice a month; cold cuts three to four 
times a month. Eighty-two per cent of 

(Continued on page 44.) 
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Meat Canning 
p-To-Date 


FROM CAR BACK TO CAR operations at 
the new Silver Skillet plant involve some steps 
shown in the pictures: |—Empty cans are fed 
from box car to overhead can coveyor. 2— 
Overall view of filling and closing with stain- 
less steel screw conveyor which carries prod- 
uct from mixer to filler. 3—Operator awaits 
further takeaway of cans before dumping next 
batch of processed cans from basket onto 
apron of the unloader. 4—In a one-two se- 
quence cans are labeled and cased by high 
speed equipment. 5—Cased product is moved 
in pallet loads to warehouse or to loading 
dock for shipment. 


HIGH DEGREE of mechanization, 
which includes conveyor movement 
of empty cans frem a railroad car 
and return of the filled cans via pallets 
to the same car, is accomplished in a 
newly constructed meat canning plant 


in Chicago. 

Formerly located in cramped quarters 
on congested Fulton St., Silver Skillet 
Brands, Inc., is now housed in a modern, 
one-story plant that has plenty of elbow 
room. Positive control: of production 
activity, definite improvement in the 
packaged product and greater quality 
control are among the principal advan- 
tages of the mechanized processing 
technique. 

Once cans are unloaded from the box 
car into an empty can conveyor chute, 
they move continuously forward through 
the various processing steps. Any stop- 
page at any station is immediately 
made evident by the slowdown of the 
overhead can conveyor. Through con- 
trol of conveyor speeds, the entire pro- 
duction is paced to the key units in the 
plant, namely the fillers and the seal- 
ers. These two devices are run at an 
optimum rate. 

Prompt retorting after closure, proper 
cooling of the filled and cooked cans 
and sufficient drying prior to labeling 
are quality factors assured by a sys- 
tematic movement of product through 
the processing cycle. 

Empty cans travel from the railroad 
car by portable conveyor directly to the 
conveyor which carries them through 
the overhead can sterilizer. Here they 
are washed, inverted, dried and fed to 
the filler. Water and air temperatures 
in the washer are thermostatically con- 
trolled. 

Various ingredients of the canned 
meat products are mixed in a uniform 
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That’s Just Right 
Without Testing 
Or Stirring! 
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* Why trust to “rule-of-thumb” meas- 
uring? Why go through the laborious 
shoveling, hauling, and hand stirring 


JUST TURN IT 
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of salt and water? With International’s 
Lixate Process for Making Brine YOU 
SIMPLY TURN A VALVE to pipe clear, 
self-filtered brine to as many points in 
your plant as you wish. 


* In the curing and processing of meats 
the use of the Lixator results in advan- 
tages which meet the highest standards 
of purity. It is by far the most sanitary 
method available for use with spray 
decks and unit coolers. Another ad- 
vantage of Lixator-clear brines is the 
elimination of fog, one of the worst 
chill room problems where the Lixate 
Process is not employed. 


Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. 





HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
——— use of the self-filtration principle 

d by i I, the saturated brine 
is ye filtered through a bed of undis- 
solved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


V Chemical and bacterial purity to meet the 
most exacting standards for brine. 

v Unvarying salt content of 2.65 pounds per 
gallon of brine. 





Crystal-clear brine. 

Continuous supply of brine. 

Automatic salt and water feed to Lixator. 
Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 


a8 








An INTERNATIONAL Exclusive 


HUXATE Ree. 


FOR MAKING BRINE 


TERNATIONAL SALT COMPANY 
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batch by mixer. Each of the components 
is made ready in a standard weight con- 
tainer; meats, for example, are cured 
out in uniform weight keg lots. The 
meats are dumped from the mixing vat 
directly into the hopper of a screw con- 
veyor which feeds the filler. Both hop- 
per and conveyor are made of stainless 
steel. According to Norman Zeitz, plant 
superintendent, this method of handling 
| of raw materials is extremely efficient. 
Due to the feed hopper arrangement, 
the fillers are kept constantly in use. 

| The closure machines are among the 
| most modern in the canning industry. 
| They permit a one-station capping, 





vacuum-pulling and sealing operation. 
The batched cans are retorted in mod- 
| ern units equipped with recording con- 





oe 
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| SILVER SKILLET PLANT EXECUTIVES include 

Norman Zeitz (left), superintendent, and 

Milton Horwitz, secretary-treasurer. The latter 

is one of the two sons of the firm's founder 
who are active in the business. 


| trollers besides having the conventional 
| temperature and pressure gauges. The 
retort layout is so constructed that the 
units are set in a well. Steel grating 
at the floor level permits movement 
| about the vertical retorts. Piping to and 
from the retorts is immediately avail- 
able for maintenance or repair work. 

The retort baskets are inserted and 
removed by means of portable hoists 
which are tracked to allow loading or 
unloading of either bank of retorts. An- 
other hoist is employed to move the 
retort baskets into the cooling channel. 
The bottom of the channel is slightly 
inclined. Thus, the basket moves 
through the channel by means of grav- 
ity and is cooled by the time it reaches 
the unloading end. 

Still another hoist is used to lift the 
retort baskets from the cooling channel 
and place them on the unscrambler. 
The cans are then lifted by a conveyor 
to another overhead conveyor which re- 
moves the filled cans from the proces- 
sing room to the labeling and storage 
department. 

Product is labeled and cased mechan- 
ically and passes through a case sealer. 
| Cases of product are stacked on pallets 
| and transported by lift truck either into 
|a truck or railroad car. 
| The lift truck performs yeoman serv- 
| ice at the Silver Skillet plant, handling 
| all incoming supplies with the excep- 
| tion of meats. Items such as potatoes, 

beans, sugar and salt are unloaded on 
pallets and held in the warehouse sec- 
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tion of the plant until needed. One 
operator performs all the necessary 
lift truck operations. Milton Horwitz, 
secretary and treasurer of the plant, 
said that the use of the truck for prod- 
uct movement proved one of the sound- 
est decisions made in establishing the 
plant’s operating technique. 

In regard to product movement, it 
should be noted that there is virtually 
no manual trucking or handling which, 
in many plants, leads to denting of cans 
and tearing of containers. Currently, the 
only manual operation is that of batch- 
ing, and management is considering 
mechanizing this step. 

Silver Skillet has its own boning 
room, equipped with grinders and re- 
frigerated by overhead units. The cur- 
ing cooler also has overhead units. 

Coolers, warehouse and engine room 
are separated from the processing room 
by tile walls. Included in the structure 
are general and private offices. Power 
is generated by 250-h.p. gas-oil fired 
boilers. A 16-ton compressor and con- 
denser and an air compressor are major 
units of the engine room. 

Silver Skillet Brands manufactures a 
beef with barbecue sauce, pork with 
barbecue sauce, chile con carne and 
corned beef hash. Charles Horwitz is 
president of the firm, which started 
operations in 1893. 

Equipment Credits: Can closing, vac- 
uuming, sealing and conveying equip- 
ment, Continental Can Co.; can fillers, 
Food Machinery Corporation; mixer and 
grinders, Cincinnati Butchers’ Supply 
Co.; retorts and basket cooling channel, 
Berlin-Chapman Co.; hoists, Harnisch- 
feger Corp.; unscrambler, Chisholm- 
Ryder Co.; power lift truck, Clark 
Equipment Co.; case sealer, J. L. Fer- 
guson Co.; Gebhardt overhead refriger- 
ation units by Advanced Engineering 
Corporation, and refrigeration compres- 
sor, Frick Company. 


Flashes on Suppliers 


PRESERVALINE MFG. CO.: James 
Rascovar II, secretary, has announced 
the purchase of the plant of Rare Chem- 
icals, Inc. The property, located in 
Flemington, N. J., consists of several 
buildings containing approximately 
100,000 sq. ft. of floor space. The struc- 
tures are situated on a 74-acre site and 
are served by a railroad siding. After 
extensive modification, the firm’s offices 
ahd all manufacturing operations will 
be moved to this new location. The cur- 
rent high level of production volume has 
made imperative this large-scale expan- 
sion of manufacturing, control and re- 
search operations. Preservaline’s engi- 
neering chief, Charles O. Burton, is in 
charge of the modification program. 
Lee J. Kenyon, president, believes that 
transfer of operations will be accom- 
plished by the end of 1950. It is ex- 
pected that innovations in plant layout, 
equipment, processing and product han- 
dling will result in increased operating 
efficiency and quality control that will 
benefit the users of Presco products. 
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imitations can't give you 100% satisfaction .. . 
so why accept a so-called “Julian Substitute?” 





Be SURE before you invest! 


The “JULIAN-WAY” is daily increasing 
smokehouse profits for hundreds of operators! 


Join the hundreds of other plant-wise operators who are daily 
finding it profitable to employ the knowledge and practical 
experience of the Julian staff of smokehouse experts. The 
"JULIAN-WAY" is the proven way to increase smokehouse 
profits. JULIAN means uniform temperatures and minimum 
shrink . . . JULIAN means speedy smoking operations and 
reduced operating costs . . . JULIAN means design sim- 
plicity, low-cost maintenance and easy-to-clean smoke- 
houses . . . and JULIAN will minimize your casing break- 
age loss! 


Send us a sketch of your proposed smokehouse location. 
Large or small, our engineers will show you the way to profit- 
able smokehouse operation. 








For that margin of difference between you and your com- 
petitors, it will pay you to write now for detailed information, 
including list of satisfied users. 








319 W. HURON STREET 





| 
| 
| 


JULIAN ENGINEERING COMPANY 


CHICAGO 10, ILLINOIS 
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ATAPAR 


is custom-tailored 
to fit your needs... 


Need a paper that’s strong when wet? Patapar Vegetable 
pat - I ~ 

Parchment gives it to you. Want a paper that resists 

grease? Patapar is your answer. Want package sales appeal? 


A colorfully printed Patapar wrapper really sparkles. 








Patapar is produced in 179 types. Each type is 





BEST PAPER FOR: 


Ham wrappers 

Butter wrappers 

Lard wrappers ¢ Can liners 
Ham boiler liners 

Tamale wrappers 

Sausage wrappers 

Sliced bacon wrappers 
Margarine wrappers 

and many other uses 


Patapar is furnished plain 
or beautifully printed 
in One or more colors 


oO WS Pat. on, 


HI-WET-STRENGTH 
GREASE-RESISTING PARCHMENT 
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“custom-tailored” to meet 


special needs. Types vary 





as to wet-strength, grease- 
proofness, opaqueness, moisture \ apor resistance, 
pliability, thickness and many other qualities. 

Tell us your requirements. We will recommend 


the type of Patapar best suited to meet them. 


Protected 


Patapar Keymark, 
eee © . nationally advertised 
Vegetable | }>/>? symbol of 


wrapper protection 


by 
|Patapar| .< 


Parchment 





PATERSON PARCHMENT PAPER COMPANY « BRISTOL, PENNSYLVANIA 
Headquarters for Vegetable Parchment since 1885 


West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Sales Offices: 122 E. 42nd Street, New York 17, N. Y. ¢ 111 W. Washington St., Chicago 2, Ill. 
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IDEAS FOR OPERATING MEN 


Breakdown of Soft 
and Hard Material 


Lower power requirements, less aux- 
iliary equipment and sharper pulveriza- 
tion are some of the advantages claimed 
for a disintegrator, a new type of pul- 
verizer recently introduced to the meat 
packing industry. The unit is now in 
use in preparing slurries for baby foods, 
breaking down soft hog killing fats 
prior to rendering, grinding green bone 
for dog food and pulverizing tankage 
for use in feeds. 

Hammers of the disintegrator are 
mounted in a fixed vertical position on 
a gyroscopic rotor shaft. The force of 
the hammers is horizontal against an 
outer perforated screen with the tips of 
the hammers having a clearance of 
about 1/100 in. The hammers swirl the 
material on its downward course against 
the entire circumference of the screen. 
The material is pulverized slightly by 
the attrition action of the hammers but 
basically, the shattering centrifugal 
force with which the material is pro- 
jected against the screen effects disin- 
tegration. The action is said to break 
dry material with a sharp cutoff and 
minimum dust; wet material, such as 
meat, is broken down into slurry. 

One dog food plant reports that a 
disintegrator equipped with a 75 h.p. 
motor breaks down 1,500 to 1,800 Ibs. 
of green bone per hour to a fineness of 
minus 1/8 in. It is stated that there 
are no slivers in this finely divided bone. 
Plans are afoot to install a 100 h.p. 
motor for a 2,000-lb. per hour rate. 

In ordinary crackling grinding, a unit 
equipped with a 30 h.p. electric motor 
is reported to handle 5,000 Ibs. per 
hour and to reduce the material to any 
fineness desired. Since there is no dust 
in the disintegrated animal feed, the 
prepared meal is said to be free of 
dough balls. 

Some of the disintegrators are 
equipped with pre-breakers which can 
take press cakes up to 21 x 25 in. and 
break the cake into bits under 2 in. and, 
in turn, feed the small pieces to the dis- 
integrator. 

In baby food plants where meats are 
broken down with the disintegrator it 
is stated that the resulting mixture is 
an intimate blend of meats and juices. 
In the disintegration process the oxidiz- 
ing effect of air is minimized by injec- 
tion of steam. 

The meat packer who uses the dis- 
integrator to break down soft fats is 
reported to have lowered his overall 
rendering time by one-half. 

The size of the particles of finished 
material depends on the openings in 
the screen and the speed of the ham- 
mers. It is claimed that vibrating 
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screens can be discarded in handling 
dry product from the unit and that re- 
grinding for proper size is eliminated. 

Since the surface area through which 
the particles can be ejected extends over 
the 360 degs. of the screen, it is re- 
ported that the disintegrator can han- 
dle tankage with high grease content 
with small danger of clogging. 

The unit was developed by the Rietz 
Manufacturing Co. of San Francisco. 





San Antonio Killing Unit 


(Continued from page 17) 


plate which extends some distance below 
the level of single rail on which the car- 
cass is finally landed. 

Plant officials state that the angling 
of the carcass permits the eviscerator 
to move in more quickly and to remove 
the viscera into the truck more readily. 
They say there is less need to jockey the 





PLANT OFFICIALS (left 
to right) are S. F. Reyes, 
owner of San Antonio 
Packing Co.; Joseph Es- 
camillo, superintendent, 
and Al Lloyd, general 
manager. Picture above 
shows the hoist-driven 
paddle wheel which pre- 
vents sheep and goats 
from jamming against or 
through the reil between 
shackling pen and bleed- 
ing area. The animals re- 
main in the area most 
handy to the shackler. 


truck into the proper position and the 
worker’s arm can be inserted into the 
body cavity freely. 

Viscera go to the paunch workup sec- 
tion where the stomach is emptied, 
washed and scalded. Above the curbed 
area in which the scalder and scraper 
is located is a vented hood to carry off 
heat and moisture. Guts are chuted 
through an opening in the wall into the 
hasher and washer in the next room. 
Hashed material is collected in a blow 
tank and then blown to the rendering 
building which is located to the rear of 
the killing unit. 

The plant reequipped its coolers with 
new rail to provide greater capacity 
and installed a new 50-ton compressor. 
Officials say that the next step in the 
company’s building program will be the 
addition of more cooler space; the kill- 
ing unit was designed to permit order- 
ly expansion of cooler facilities in prop- 
er relation to carcass movement. 

The new building is of brick and con- 
crete construction. Steel sash windows 
are used with skylighting to provide 
much of the needed illumination. Both 
the floor and the roof are of concrete, 

The San Antonio Packing Co. was 
founded in 1937 by S. F. Reyes, Sr. and 
S. F. Reyes, Jr. The senior Reyes has 
since retired, leaving the actual man- 
agement to his son who is assisted by 
another son, Manuel, the plant’s cattle 
buyer. Until August, 1948, when they 
acquired the Apache Packing Co. plant 
in San Antonio, three other brothers— 
Rudy, Richard and Alfred—were active 
in the business. 

The firm is a shipper of carcass and 
boned material, primarily for the sau- 
sage manufacturing trade, and is one 
of the leading goat dressers in the coun- 
try. The company dressed about 280,000 
goats in 1949. The carcasses are boned 
for sausage material. 

All of the packinghouse equipment 
for the new unit was supplied by The 
Allbright-Nell Co. of Chicago. The new 
compressor is a product of the York 
Corporation. 

The consulting engineer in the design 
of the plant was W. E. Simpson. D. J. 
Rheiner Construction Co. built the plant 
in accordance with specifications ap- 
proved by the MID. 
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THE MEAT TRAIL 








PERSONALITIES 


and Events 


OF THE WEEK 


Robert W. Eldred has been named 
general manager of the Armour and 
Company plant at Grand Forks, effec- 
tive August 7. He replaces Gilbert D. 
Lewis, who will take charge of the 
company’s plant in Peoria, Ill. Eldred 
had served on the general manager’s 
staff at the Armour plant at National 
Stock Yards, Ill., for the past year. 
An Armour employe since 1938, he had 
also been general superintendent of 
the company’s plant at Indianapolis, 
Ind. Lewis had been in charge of the 
Grand Forks plant since January. 
William J. Carson, founder of the 
Carson Packing Co., Philadelphia, died 
recently after an illness of two weeks. 
He was 87. He had relinquished con- 
trol of the firm but remained in its 
‘employ until his illness. 
Stockyards Packing Co., Chicago 
hotel and restaurant supply house, re- 
cently observed the fiftieth anniversary 
with the company of Gus Pollack, presi- 
dent. The business was founded by his 
father in 1893. Third generation mem- 
bers of the family, Bernard Pollack and 
Stanley and Harry Katz, are now ac- 
tive in the management of the com- 
pany. 
> William G. Somerville, sales manager 
of the Albany Packing Division of the 
Tobin Packing Co., Albany, N. Y., was 
recently elected a member of the firm’s 
board of directors. 
®The annual meeting of the seventh 
regional area of the National Render- 
ers Association will be held Thursday, 
September 24, at Hotel St. Paul, St. 
Paul, Minn., Kirk Mendenhall, secretary- 
treasurer of the division, has announced. 
The business session will start at 10 
a.m., followed by a program which will 
consist of several worthwhile talks. A 
banquet and. éntertainment in the eve- 
ning will conclude the meeting. Plans 
are also being made to entertain the 
wives. 
Harry C. Harrington, 77, former gen- 
eral superintendent of Lookout Oil and 
Refining Co., died recently in Chatta- 
nooga, Tenn. Harrington was widely 
known as a pioneer who helped advance 
the vegetable oil industry and as a 
leader in the field of safety. He in- 
vented the Harrington lard filter and 
similar pieces of rendering equipment. 
In the field of safety, he was a former 
vice president of the eye 
Safety Council and at the time of 
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death was a member of the council’s 
board of control. 

The meat trade of the Midwest will 
honor Jack B. Ar- 
ata for his 49 
years service with 
Armour and Com- 
pany. The company 
designated the 
week of August 14 
to 19 “Jack Arata 
Week” and will 
hold a dinner at the 
Stock Yards Inn in 
Chicago on August 
18. Arata was hired 
as a messenger by 
Armour in 1901. He 
was soon promoted 
to the beef depart- 
ment and has been selling beef ever 
since. He is one of the best known beef 
men in the industry. 

Richard W. Fitzgerald, 61, foreman 
of the Armour and Company unit in 
Ogdensburg, N. Y., died recently. He 
had been with Armour for 41 years. 
mA recent fire at the Cudahy Packing 
Co. on Calhoun st., Memphis, Tenn., 
caused damage estimated at $75,000 by 
officials of the Illinois Central Rail- 
road, owner of the building. The loss 
is covered by insurance. Origin of the 
blaze was an acetylene torch used for 
cutting a pipe, and the fire apparently 
broke out between the cork-lined walls. 
Cudahy had discontinued use of the 
burned section as a storeroom and was 
planning to move out of the building 





JACK ARATA 


which it had occupied for 37 years. 
®&The management of Western, Inc., 
Miami, Okla., announced that the plant 
was closed on August 2 for an in- 
definite period pending reorganization 
of plant management. Customers will 
be served from the Tulsa plant, the 
announcement said. An extended strike 
has hampered operations at the plant 
for several months. 

»>Louis F. Sweet, Topeka, Kans. plant 
safety director for John Morrell & Co., 
spoke recently at the monthly meeting 
of the executive safety board of the 
Veterans Administration Hospital in 
Topeka. 

Operations were started recently at 
the Payne Packing Co. near Artesia, 
N. Mex. The plant has a slaughtering 
capacity of 40 cattle or 80 hogs a day. 
Owners are J. L. Payne and N. T. Ot- 
terson. 

&A remodeling program at the B. B. 
Sausage & Meat Co., 1401 F. st., 
Bellingham, Wash., has tripled capac- 
ity of the plant. Four automatic 
smokehouses and two steam cookers 
were added. 

Raymond A. Caldwell, 76, who for- 
merly owned a wholesale and retail 


meat business in Grandville, Mich., 
died recently. 
Albany Packing Division of Tobin 


Packing Co., Albany, N. Y., plans to 
start construction of a $1,000,000 addi- 
tion to its plant in the next 30 days, 
Wilson C. Codling, vice president and 
general manager, has announced. The 
addition will include four stories and a 





sales convention this 





WAITING TO EMBARK ON THE PLANE which took them from London to Paris for their 





are 





bers of the Oppenheimer Casing Co.'s London 

sales organization, plus three directors’ wives. Edward Oppenheimer, president, is sixth 

from the left, and Mrs. Oppenheimer is standing beside him. Representatives of other 

companies were present at the meeting, where plans were made for giving the trade 
‘ye increased service in 1950. 
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IT’S ALUMINUM ALLOY 










Here’s the easy, sanitary way to handle foods! The alu- 
minum drum is seamless, has open bead; and wearing 
ring on the bottom is attached with a continuous weld. 
Easy to move around because aluminum is light. Dent- 
resistant and long-wearing because drum and cover are 
made of Wear-Ever’s famous, extra hard alloy. And re- 
member, aluminum is friendly to foods. 

50 gal. drum, hinge-type cover and dolly For additional information, mail the coupon to: The 
Aluminum Cooking Utensil Co., 408 Wear-Ever Bldg., 
New Kensington, Pa. 


USE THE 3 UNITS INTERCHANGEABLY FOR A VARIETY OF PURPOSES 











DRUM COVER DOLLY 
Choice of Choice of 


SLIP-OVER TYPE 





oy 


30 gal., 18"dia. 50 gal.,22%" dia. HINGE TYPE Use drum with dolly as a 
x 27%" deep x 28%" deep with lock-on bolt and cover rest “removable” bin for easy 
Both sizes have open beads; ore Also quick-lock type available inter-plant transportation , 











available with or without handles. 




















The Aluminum Cooking Utensil Co., 
408 Wear-Ever Bidg., New Kensington, Pa. 


Please send us complete information ebout your new alumi- 
num drum, cover and dolly. 
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basement, 80 by 150 ft., of reinforced 
concrete and brick. It will contain 
manufacturing, processing and chilling 
facilities. 

&Jerome Y. Gorin has left the Puritan 
Beef Co., New York, where he was 
sales and advertising manager, to join 
William von Zehle & Co. as account 
executive and consultant to the agency’s 
clients on distribution and merchandis- 
ing. 

»R. B. Townsend has sold his interests 
in Kadiem, Inc., and Meat Industries 
Seasoning, Inc. He plans to make his 
home in Jonesboro, Ark. 

®&The Wiederhold Sausage Co., 2716 
Sixth ave., S. St. Petersburg, Fla., has 
begun operations. Lewis Wiederhold, 
owner, was formerly production super- 
intendent for the Frank Sausage Co., 
Milwaukee. Using the label, “Sausage 
by Lewis of Milwaukee,” the company 
is manufacturing at present five prod- 
ucts—braunschweiger liver, soft Wis- 
consin summer sausage, wieners, ring 
bologna and knackwurst. Meats are pur- 
chased from local wholesalers and are 
hickory smoked. 

>A. Fred Davis, 53, died Thursday, 
August 3. Davis was general sales man- 
ager of the Taylor Provision Co., Tren- 
ton, N. J., and had been connected with 
the meat industry for more than 30 
years. 

&Friday, August 11, was Armour Day 
at the Chicago Fair, with Armour and 
Company acting as official host. Pie and 
hot dog eating contests, square danc- 
ing, animal weight guessing and puppet 
shows at the Armour Theater were 
among the events. Some 25,000 balloons 
were given to youngsters. Admission to 
the fair was cut in half for all visitors 
who brought a label from any Armour 
product. 

>John P. Young, 80, former assistant 
manager of Armour and Company in 
Utica, N. Y., died recently after a brief 
illness. He was manager of Morris & 
Co., from 1918 until 1930 when it was 
incorporated into Armour and Com- 
pany. 

Buffalo Meat Products, Buffalo, N. Y., 
has filed with the city for permission 
to enlarge the loading area of its plant. 
»A business name has been filed in the 
Erie County clerk’s office for the West 
Aiden Packing House, West Alden, 
N. Y., by Christian Kiener. 

Rabbit Packers of California has been 
organized with headquarters at Los 
Angeles to “increase national consump- 
tion of rabbit meat and improve the 
entire industry at breeder, packer and 
retailer level.” 

William H. Adolph, 68, a Swift & 
Company salesman for 43 years, died 
recently at Evansville, Ind. 

Roscoe S. Shook, 66, who operated a 
slaughterhouse and wholesale and re- 
tail meat business in Williamsport, Pa. 
for almost 40 years, died recently. 
Harry B. Pace has been appointed 
district manager of branch house sales 
units of Swift & Company in the Balti- 
more territory. Pace became sales man- 
ager at Jackson, Miss. in 1922 and in 
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James L. Long, David Davies 
Executive, Dies in Accident 


James L. Long, 
David Davies, Inc., 
Columbus, O., was 
killed in an auto- 
mobile accident on 
Friday, August 4. 
Long, who was 
manager of the 
Columbus plant of 
David Davies, was 
49 years old. 

He became asso- 
ciated with David 
Davies 17 years 
ago, following a 
number of years 
with Hygrade Food 
Products Corp., 
Wheeling, W. Va. His entire career was 
spent with the two firms. Long was 
well known throughout the industry as 
well as in civic affairs in Columbus. 
He was active in the Boys Club of 
Columbus and was also president of 
the Scioto Country Club. 


vice president of 


JAMES LONG 








Henry Vogeler & Co. Remodels 
Its Plant at Ishpeming, Mich. 


Henry Vogeler & Co., Ishpeming, 
Mich., recently opened its remodeled 
and enlarged sausage manufacturing 
plant. A 35 by 90 ft. concrete block 
addition houses two coolers with indi- 
vidual compressors, a freezer, the heat- 
ing unit for the entire plant, a garage, 
fluorescent-lighted office quarters, ship- 
ping room, cutting and trimming room 
and recreation room for employes. One 
of the new coolers is used for fresh 
meats and the other for finished prod- 
ucts. 

Henry Vogeler, owner of the firm, 
came to this country in 1923 from the 
Harz mountain district in Germany. 
For many years the men of his family 
had engaged in butchering and sausage 
making. In 1925 Vogeler joined Voll- 
werth’s sausage factory in Hancock, 
Mich. In 1927 Mrs. Vogeler joined her 
husband and they lived in Hancock 
until 1936 when they moved to Ish- 
peming and opened their first sausage 
manufacturing establishment there. 





1933 was transferred to the New Or- 
leans district office where he held vari- 
ous positions until he was named dis- 
trict manager in 1938. 

>A program aimed at making New 
York a major beef cattle producing 
area has been undertaken by the Pro- 
ducers Cooperative Commission Asso- 
ciation and the Empire Livestock Mar- 
keting Cooperative, it was announced 
recently. C. Robert Martin has been 
appointed to work with cattle producers 
in the state. According to Eugene P. 
Forrestel, president of both coopera- 
tives, the program was undertaken be- 
cause New York state is the nation’s 
largest consumer of beef, it has excel- 
lent pastures and freight rates have 
advanced to a’ point which makes it 
advantageous to grow more cattle. 
»An early morning explosion recently 
completely destroyed the Paducah 
Packing Co., Paducah, Tex. The ter- 
rific blast, which scattered debris for 
hundreds of yards and rattled windows 
in Paducah, two miles away, is believed 
to have been caused from a refrigerator 
compressor. The $30,000 plant was only 
partially covered by insurance, D. Ben- 
nett, owner, stated, but plans are being 
made for rebuilding it before the end of 
the year. 

»J. W. Dunn has opened the Dunn Pro- 
vision Co. near Paris, Tenn., in ‘the 
building formerly occupied by Barton 
Provision Co. The firm will handle a 
complete line of packinghouse products 
and fresh and smoked meats. 
Articles of incorporation have been 
filed for Webster Meat Co., Inc., Bronx, 
N. Y. Directors are Reuben Schreiber, 
Samuel G. Litwin and Walter L. Roth, 
whose addresses are 1776 Broadway, 
New York City. 

Plans have been announced for the 
erection of a meat packing plant on the 
southwest edge of Perry, Okla. John F. 
Clark, for several years engaged in 


custom butchering, will 
plant. 

mIn a special three-day sale beginning 
July 28, Nuway Frosted Foods, Okla- 
homa City, Okla., one of the largest 
locker plants in the Midwest, sold 300 
sides of Swift’s Premium corn-fed beef 
to locker patrons, according to M. J. 
Le Pree, president of Nuway. Each 
customer was limited to one side of 
beef. Customers were allowed to select 
their beef in the cooler and to instruct 
Nuway butchers what cuts to make 
from the sides. The cuts were individ- 
ually packaged in air-tight, moisture 
proof Cry-O-Rap bags by the company’s 
recently installed Cryovac process. Beef 
experts from Swift & Company’s plants 
at Fort Worth and Kansas City were 
on hand to assist in beef selection. 

mA spectacular fire in the fatty acid 
plant of the Armour and Company glue 
works in Chicago one night this week 
caused an undisclosed amount of dam- 
age. The fire was discovered in the 
rear portion of the three story building 
shortly after midnight. 

& Newly incorporated meat packing 
firms in New York include the follow- 
ing: Central Kosher Meats, Inc., 50 E. 
42nd st., New York, by Leon Braun, 
Norman W. Weiner and Henry W. 
Bletcher; Sealed Food Packing Corp., 
261 Broadway, New York, by Andrew 
J. MePartland, Louis Julien and Rich- 
ard V. Caro, and at Great Neck, Ter- 
race Meat Markets, by Harry Nieren- 
berg, Alfred Stewart and Alice M. 
Buttles. 

>C. F. Hutchison, district manager 
for Armour and Company, Jacksonville, 
Fla., was guest speaker at a recent 
meeting of the Jacksonville Sales 
Executives’ Club. His subject was 
“Reimbursing Salesmen for Automobile 
Expenses.” Hutchison has been with 
Armour since 1916 and manager at 
Jacksonville since 1935. 


operate the 
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Harder’! 
Smoother! 


Glossier! 







. »» MARATHON’S NEW COATING THAT 






GUARANTEES GREATER-THAN-EVER WORKABILITY FOR 


— nity bei. LARD AND SHORTENING 
CARTONS AND Rick Pk BACON BOAR 


New Workability! Amazing new HS-50 on Wonder New Sales Appeal! Marathon’s new HS-50 Coating 


White gives you trouble-free operation on high-speed helps to keep Wonder White a pure sales-appealing 
automatic packaging machines. Your first trial will white for life under a// conditions! HS-50 creates 
dramatically prove that HS-50 Coating reduces downtime 
a hard, glossy surface that brings out greater-than-ever 


and increases overall packaging efficiency! Wonder 
White cartons and boards with this hard, smooth 
coating flow more swiftly than ever through packaging 
operations. And, Wonder White's new HS-50 Coating 
has the highest blocking resistance yet achieved! 


brilliance in printing. Homemakers will reach for 
these gleaming, spotless packages that highlight 
your brand name in the store . . . and retain their sales 


appeal throughout the life of the package! 


Kuseso, a product of Marathon’s Research and Product 
Development Departments, has been laboratory and market tested. 


For complete information and samples, ask your Marathon sales M A R A ] H ] N 


representative or write Marathon Corporation, Menasha, Wisconsin. 


Prioleclive Sackaying FOR AMERICA’S FINEST FOODS 
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IS MONEY 
IN THE BANK 


Save it ax 


PROTECTING YOUR PRODUCT 
FROM DAMAGE IN TRANSIT 
WITH 





D smacep merchandise and its accompany- 
ing irritations often result in loss of customer 
goodwill. You owe it to yourself to take every 
precaution against this loss. You can do so by 
permitting Gaylord’s Engineering and Research 
Department to analyze your present container 
— if it's right, they'll tell you; if it isn’t, recom- 
mendations will be made. No obligation, of 
course—just call the Gaylord office nearest you. 


GAYLORD CONTAINER CORPORATION General Offices: ST. LOUIS 


New York + Chicago + San Francisco + Atlanta » New Orleans + Jersey City + Seattle 

SUSRCSATED AND SOLID FIORE SORES © Indianapolis + Houston + Los Angeles * Oakland + Minneapolis + Detroit + Jacksonville 
FOLDING CARTONS @ Columbus + Fort Worth + Tampa « Cincinnati + Dallas » Des Moines * Oklahoma City 

KRAFT GROCERY BAGS AND SACKS @ Greenville * Portland + St. Louis * San Antonio * Memphis + Kansas City + Bogalusa 
Milwaukee + Chattanooga » Weslaco » New Haven + Appleton + Hickory + Greensboro 

KRAFT PAPER AND SPECIALTIES @ Sumter + Jackson * Miami » Omaha + Mobile + Philadelphia « Little Rock + Charlotte 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 














No. 2,513,355, METHOD OF AND 
APPARATUS FOR TRANSPORTING 
REFRIGERATED COMMODITIES, 
patented July 4, 1950 by Thomas L. 
Peckinpaugh, Downey, Calif., assignor 
to Transit Freese, Inc., Reno, Nev., a 
corporation of Nevada. 

The interior of the vehicle is pro- 
vided with an elevator which may be 











moved to ground level when desired and 
is contained in one compartment, of the 
vehicle while the other compartment 
contains a rack for suspending the 
commodities but so that units of them 
may be moved into the elevator. 


No. 2,516,036, PEANUT BUTTER 
INCORPORATED SMOKED SMITH- 
FIELD MEAT, patented July 11, 1950 
by Julius D. Gwaltney, Smithfield, Va. 

A peanut butter Smithfield ham 
spread is provided, said to be character- 
ized by the flavor of the meat, by re- 
duced mouth stickiness compared to 
straight peanut butter and palatable 
degree of saltiness, the ratio of meat 
to peanut butter being substantially 1 
to 4, the meat having a sufficiently low 
water content to require not substanti- 
ally more than 3 per cent to preserve 
it, this mixture containing a distributed 
quantity of salt derived solely from the 
meat, to equal or somewhat exceed 3 
per cent of the weight of the mixture. 

No. 2,516,071, RENDERING FATS, 
patented July 18, 1950 by Charles 
Pavia, New Market, Va., assignor to 
Pavia Process, Inc., Washington, D. C., 
a corporation of Delaware. 

The process comprises comminuting 
fat tissue, passing the comminuted par- 
ticles in contact with a heated surface 
at a temperature above about 300 degs. 
F. momentarily, but for a period of 


time sufficient to rupture the cells of 
the fat tissue without chemically disin- 
tegrating the cellular tissue substanti- 
ally, whereby the fat becomes released 
from the cells of the tissue and the 
ruptured tissue retains its normal water 
absorbent characteristic, maintaining 
the fat in contact with the ruptured 
cells to effect absorption of water from 
the fat by the ruptured cells and caus- 
ing the water swollen tissue to float to 
the surface of the released fat, and then 
separating the released fat from the 
water swollen tissue. 

No. 2,516,700, COATING COMPOSI- 
TION, patented July 25, 1950 by Donald 
F. Holloway and Harland H. Young, 
Chicago, Ill., assignors, by mesne as- 
signments, to Swift & Company, a cor- 
poration of Illinois. 

This coating composition is said to be 
substantially immune to bacterial de- 
composition and capable of substanti- 
ally infinite dilution at a pH of 7 or 
lower without precipitation of water-in- 
soluble protein, consisting essentially 
of the following ingredients in about 
the following parts by weight: a pro- 
tein selected from the class consisting 
of casein and a water-insoluble vege- 
table protein, 15 to 35; urea, 15 to 35; 
water, 25 to 50; and 1 to 5 of a mono- 
alkali metal salt of a phenylhydroxy 
derivative. 

No. 2,516,806, PROCESS OF DE- 
SALTING PICKLED HIDES AND 
SKINS, patented July 25, 1950 by 
Charles G. Schneider, Brentwood 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 





Borough, Pa., assignor to Hall Labora- 
tories, Inc. 

More specifically, the process is in- 
tended to avoid inordinate acid-swelling 
and gelatinization of the hides and 
skins. There are seven claims. 

No. 2,514,660, MEANS OF PRODUC- 
ING FRANKFURTERS, patented July 
11, 1950 by Edgar R. McClure and An- 
drew L. McClure, San Diego, Calif. 

The machine includes a main shaft, a 
number of rollers driven in angularly 
disposed relationship to the main shaft 
and resting thereon, adapted to support 
a long section of sausage thereon and 











longitudinally feed and rotate the sau- 
sage, and a pair of counter rotating 
brushes in axial alignment with the 
path of the sausage, on the rollers 
adapted to engage the skin on the sau- 
sage and strip the same therefrom 
in helical form, whereby the skin is 
removed in one piece from the long 
section of sausage. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week, will pay 
for itself many times over. 








OF MEAT... TESTS BY 

LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/LZ CHAMP! 


rest wows TRIUMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist . . . locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 
TO CLEAN! *NAMES ON REQUEST. 


suaranteco TRIUMPH PLATES! 


C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
GUARANTEE AGAINST RESHARPENING FOR S YEARS! 


Available in either one-piece forging or 
with the famous C-D reversible bushing, 
as you prefer. Made to fit all makes and 
sizes of grinders. The most economical 
plates money can buy. 








DEPT. NP62 
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LARGE OPENINGS PERMIT 


USE OF TRUCKS 


Speedy handling in and out of storage is possible 
by use of trucks that pass in and out of the large 
openings equipped with equally large Jamison- 


built doors. 


FROZEN ORANGE 
JUICE COMING 
FROM -10° F. 


The vestibule doors 
swing open to leave a 
truck load of frozen 
orange juice pass 
through. The overlap 
type Super Freezer Door 
is metal clad and is 
equipped with two 
Jamison E-Z-Open 
Fasteners. 


The oldest and largest builder of cold storage doors in the world. 
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'ARKELL SAFETY BAG COMPANY 









"ARKSAFE" 
C MULTIWALL BAGS 


Several plies of crinkled Kraft give flexi- 
bility and protection against breakage. 
Resilient, adaptable, shockproof—here's 
a non-slip bag easy to handle and great 
for stacking. 


Supplied in various grades to afford the 
greatest protection for each individual 
product packed, this modern up-to-date 
bag has found its place in the plants of 
progressive meat packers throughout the 
country. 


Remember—the appearance of your "by 
products” is by no means a small consid- 
eration! Present your packing house 
products attractively! Put “Arksafe" Elas- 
tic Multiwall Bags to use now. Pack, ship 
and store in the one All-Purpose Bag. In- 
crease your sales appeal—a good prod- 
uct deserves a good package! 


Write today for information regarding 
your specific requirements. 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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Meat Output Continues at Somewhat 


Higher Level Than 


EAT production under federal in- 

spection during the week ended 
August 5 totaled 287,000,000 lIbs., the 
United States Department of Agricul- 
ture estimated this week. Slaughter of 
all species continued at about the level 
of the preceding week. Total production 
was 1 per cent less than 289,000,000 lbs. 


a Year Earlier 


week and 135,000,000 for the period a 
year earlier. 

Calf slaughter was 108,000 head, the 
same as the preceding week. A total of 
113,000 calves was slaughtered in the 
same period last year. Output of in- 
spected veal in the three weeks. under 
comparison was 13,900,000, 13,600,000 














reported a week earlier but was 7 per 
cent more than 269,000,000 lbs. recorded 
for the corresponding week last year. 
Cattle slaughter totaling 260,000 
head, while 2 per cent less than 266,000 
recorded for the preceding week, was 1 
per cent greater than the 258,000 of the 
same week in 1949. Beef production was 
estimated at 138,000,000 lbs., compared 
with 141,000,000 for the preceding 


and 15,000,000 lbs., respectively. 

Hog slaughter of 811,000 head was 1 
per cent above 801,000 reported for the 
previous week and was 15 per cent 
above the 707,000 kill of the same week 
a year earlier. Production of pork was 
estimated at 125,000,000 lbs., compared 
with 125,000,000 for the preceding week 
and 110,000,000 in the week last year. 
Lard production was 32,600,000 Ibs., 








HEAVY WEIGHT HOGS SHOW SLIGHTLY POORER MARGINS 


(Chicago costs and credits, 


Although the cost of heavy hogs has 
remained about the same, the value of 
pork products declined this week. As a 
result, the cutting margin on 240 to 
270-lb. hogs, minus $2.96, was poorer 
than the minus $2.43 of last week. Cost 
ef lightweight hogs declined somewhat, 
resulting in an improved cutout for 





——180-220 Ibs.—— ——220-240 Ibs.—— ——240-270 Ibs. 
Value Value Value 
Pet. Price per perewt. Pct. Price per perewt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per cwt. fin 
wt. b. alive yield wt. Ib. alive yield wt. Ib alive yield 
Skinned hams ..... 2.5 48.8 $6.10 $ 8.83 12.5 48.8 $6.10 $ 8.65 12.9 48.8 $6.30 $ 8.84 
Picnics coccee Oe BS 2.01 2.91 5.4 34.4 1.87 2.65 5.3 32.4 1.72 2.40 
Boston butts cen ae 4.2 2.3 1.78 2.58 4.1 41.7 1.72 2.42 4.1 38.4 1.57 2.19 
Loins (blade in) ..10.1 51.8 5.23 7.6 9.8 43.2 4.24 6.00 W.7 387.5 3.64 5.04 
Lean cuts .......... ... $15.12 $21.88 ... $13.92 $19.72 ce. $13.23 $18.47 
ee 11.0 34.7 3.82 5.52 9.5 33.7 3.20 4.55 3.9 29.5 1.14 1.62 
ee, Te Ge scseve oss awe eee eee 2.1 24.5 ms 74 8.5 24.5 2.07 2.04 
DOS BEG cccccscce oe - ess ose 3.2 12.2 39 55 4.5 13.3 50 BS 
Plates ond jowls.. 2.9 15.8 An 87 3.0 15.8 47 66 3.4 15.8 52 .76 
eG sexeacs ees 2.2 13.5 30 43 2.2 1%.. 0 42 2.2 138.5 24 42 
P. 8S. lard, rend. wt.13.7 14.4 1.96 2.87 12.2 14.4 1.76 2.49 10.1 14.4 1.45 2.09 
Fat cuts & lard.. ... ... $653 $949 ... ... $6.68 $9.41 see eee $6.06 § 8.68 
Spareribs ......... 1.6 38.8 .62 8a 1.6 27.5 4 63 1.6 18.8 30 Al 
Regular trimmings... 3.2 23.4 75 1.10 2.9 23.4 68 8 2. 23.4 66 aL) 
Feet, tails, ete. . 20 11.0 -22 .832 2.0 11.0 22 31 2.0 11.0 -22 31 
Offal & miscl ........ ° ___-90 1.30 ees obs 9 1.28 6oe ee 90 _ 1.27 
Total yield & value.69.0 $24.14 $34.98 70.5 ... $22.79 $32.33 71.0 $21.37 $30.10 
Per Per Per 
ewt ewt,. ewt. 
alive alive olive 
Cee GE BOOP ccivctacas $23.54 $23.88 $23.46 
Condemnation loss .. owas 12 Per ewt. 12° Per cwt 12. Per cwt. 
Handling and overhead...... Ris fin. -83 fin. 15 fin, 
yield - yield yield 
TOTAL COST PER CWT.. $2 24. 61 $35.67 $24.83 $35.21 $24.33 $34.27 
TOTAL VALUE . 24.14 $34.98 22.79 $32.33 21.37 30.10 
Cutting margin rere a —$.47 ~—-$.69 —$2.04 —$2.88 $2.96 —$4.17 
Margin last week. eeeee 2D — .86 — 1,75 ~- 2.48 — 2.43 — 3.42 


first three days of week.) 


butchers in the 180- to-220-lb. class. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 
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compared with 32,300,000 in the previ- 
ous week and 28,200,000 processed in 
the corresponding period last year. 

Sheep and lamb slaughter totaled 
233,000 head, compared with 230,000 
head a week earlier and 236,000 in the 
week a year ago. Production of lamb 
and mutton in the three weeks under 
comparison amounted to 10,000,000, 
9,700,000 and 10,100,00 Ibs. 


Announce Public Hearings 


on Profit Sharing, Trusts, 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND Welfare and Saving Plans 
MEAT PRODUCTION’ William R. McComb, Wage and Hour 
— Week Ended August 5, 1950, with, comparisons ‘ — Administrator of the United States 
Ended Beef Veal (excl. lard) action, mest Department of Labor, recently filed 
ar o00” mil, tb M00 mitt. 1000 ail Te, 1000 mili. mail’ Ib not ce in the # ederal Kegister that pub- 
Aug. 5, 1950. fiaeons 260 138.1 108 13.9 811 124.9 233 10.0 286.9 lic hearings will be held in Washington, 
y 22, 1950........206 0.7 oO 3.6 sO 25.0 23 289. . 
ang. © 8... 258 134.6 113 «15.00 707 109.6 36 10.1 269.3 D. C. on September 6, to consider pos- 
AVERAGE WEIGHTS (3s.) sible revision or amendments of fed- 
, LARD PROD eral requirements for employer contri- 
renen Cattle ein Hors Gano - = bution under employe profit-sharing 
Li Dre Li i Li Ibs. bs. 5 
July 29, 1950...... 905 | B31 234° st ~ oa ine es 3 “—" ue | 886 plans or trusts, employe welfare plans 
July 22, 1950......964 529 228 126 278 «156 91 42 14.5 32.3 and thrift or savings plans. 
Aug. 6, 1949....... 964 522 237 133 276 155 92 43 14.4 28.2 The Administrator’s requirements 
om 1 =. , By FR number slaughtered for the current week and governing bona fide profit sharing plans 
or trusts are set forth in Regulations, 


Part 549. Requirements for welfare 
plans are contained in his interpretative 
bulletin on overtime compensation, Part 
778. No regulations have been issued 
with respect to thrift and savings plans. 

In inviting interested parties to 
appear and submit their views, Mc- 
Comb said the following questions will 
be considered: 

1. What, if any, changes should be 
made in the regulations, Part 549, 
defining and delimiting the term 
“bona fide profit-sharing plan or 
trust” pursuant to section 7(d) (3) 
(b) of the Fair Labor Standards 
Act, as amended? 

2. What provisions relating to “bona 
fide thrift or savings plans,” as 
used in section 7(d) (3) (b) of the 
Act, should be adopted by the 
Administrator? 

3. What revisions should be made by 
the Administrator in section 778.6 
(zg) of Interpretative Bulletin, 
Part 778, dealing with the condi- 
tions required for the exclusion of 
an employer’s contribution to a 
welfare plan from the “regular 
rate” under section 7(d) (4) of 
the Act? 

Interested persons desiring to be 
heard at the public hearing must notify 
the Administrator by August 24. They 
must submit the name and address of 
the person who will appear; the name 
and addresses of the persons or organi- 
zations they will represent; the particu- 
lar question or questions they will dis- 
cuss, and indication of the approximate 
length of t me needed for presentation. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
Aug. 5 week 1948 
Cured meats, 
SRE sc cancene 26,483,000 23,522,000 21,809,000 
Fresh meats, 
pounds ....... 29,480,000 31,859,000 33,408,000 
Lard, pounds ...10,465,000 8,292,000 4,808,000 
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HOW MUCH ARE YOU 


PAYING 
FOR 





SWITCHES TO 
Kennedy 


for NEARLY 20% SAVING! 





Every penny pared from packaging-shipping 
costs is mighty important these days. That’s 
why Kennedy Beef Bags are becoming so 
widely used throughout the meat packing 
industry. 


Made of waxed Kraft paper, Kennedy front 
quarter and hind quarter bags are easy to 
apply and give ample protection during ship- 
ment. Covered with stockinettes, they fit 
snugly and resist tearing and abrasion. Best 
of all, they are much lower in cost . . . as evi- 
denced by the experience of one of the largest 
packers *(name on request) who switched to 
Kennedy Bags for as much as 20% savings! 
You, too, can benefit from these lower costs. 
Ask us to show you proof. 


SAMPLES ON REQUEST ORDER TODAY 


KENNEDY CAR LINER & BAG CO., Inc. 


SHELBYVILLE, INDIANA 


NEW YORK CHICAGO 
LOS ANGELES 


DETROIT CLEVELAND 
PHILADELPHIA BUFFALO 


ATLANTA 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 


Aug. 10, 1950 

Native steers— per lb. 

Choice, 600/800 ........ 48 

Good, 500/700 ......... 46% @47% 

Good, 700/900 ......... 46 @47 

Commercial, 500/700 ... 46 
Commercial 

cows, 500/800 ..........37% @38% 
Can. & Cut. cows, 

Sg: SE. csveeene 37 


Bologna bulls, 600/up .... 40% 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.ec.1. prices) 


Choice: 
Hinds & ribs ......cs00 59, 
Hindquarters ..........56 @b57 
Rounds ......00.+-s+00-51 @58 
Loins, trimmed ........ 8 @s82 
Loins & ribs (sets) ....75 @T77 
a errs 1 @44 
DE 6600 ieeeesen0deun 44 @48 
Chucks, square cut ....42 @47 
ae re 65 @68 
Briskets ~<anekens 42 @44 
DEE Giessatvedcedadus 25 @32 

Good: 
OE A ere 57% 
Hindonarters 5% @RR 
DT: seschsssscas bead 51 @53 


Loins, trimmed _ 
Loins & ribs (sets) ....68 @71 
Foreonarters savberenes 


OS eae 44 @47 
Chucks, square cut ..... 45 @47 
 coeceviesds soebea tial 62 @é64 
. tinnodusayn ie oe 42 @44 
DEE aaesvcscnucecesnse Sa 
Pls tes “ee 29 @20 
Hind shanks 22 





Fore shanks ... i 
Bull tenderloins, 5/up...1.04@1.04 
Cow tenderloins, 5/up...1.03@1.05 


BEEF PRODUCTS 
(1.c.1. prices) 
Tongues, No. 1, 3/up, 
freak OF FROGS oc ccccs. 
Tongues, No. 2, 3/up, 
fresh or frozen ........ 22 @24 


28 @32 


n> sasudeeees saoee 5S 
DED -Sideesnecws ceed une B21, 
Livers, selected see SO @60 


Livers, regular 
Tripe, scalded 
Trine, cooked 


ES 48% @49 
visseeel4 @14% 
12 


Kidneys ....... saseservveln Ge 
Lips, scalded ............ 20 @21 
Lips, unsealded ..........17 @18 
Lungs Ch whTdaipnee Rib ee 9 @9% 
St eer atudavacweseekes 914 
WD nasenvnsndesaceeues 7™, 


BEEF HAM SETS 
(L.e.1. prices) 
Knuckles, 8 Ibs. up, 





GOO CT Ci. 
Insides, 12 Ibs. up ...... n6% 
Outsides, 8 Ibs. up ...... 54 


FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned ....40 @42 
‘ 
1 


Veal breads, under 6 oz.. ‘47 @s80 
6 to 12 oz. ceeosean @&4 
BP WE Si cccécsevente “ee 

Calf tongues . coccesae G24 

EMD TEES nccccccccccccee GO 

Ox tails. under % Ib. ...16 @I18& 
OPP BH Be cccccvcsccce 18 @20 

WHOLESALE SMOKED 
MEATS 


(l.e.1. prices) 
Hams, skinned, 14/16 Ibs., 
err si HOG 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..60 @61 
Hams, skinned, 16/18 Ibs., 
WEE. caseéctocee see 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..58 @59 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs.. 
wrapped ..+- 48% @49 
Bacon. fancy. square cut, 
seedless, 12/14 Ibs., 
WS. nade cices . 
Bacon, No. 1 sliced, 1-Ib., 


56% 


4514 @46 


open-faced layers ......54 @58% 
CALF & VEAL—HIDE OFF 
Carcass 


fl.c.l. prices) 


Choice, 80/150 .......... 48 @49 
Choice, under 200 Ibs. <a 

.. *} ) eae 45 @47 
Good, under 200 Ibs. ot @s s 

Commercial, 80/150 . 43 @45 
Commercial, under 200 Ibs.43 @44 
Utility, all weights ...... 388 @41 





CARCASS SPRING LAMBS 


(Le.1. prices) 
Choice, 40/50 ............ 53 @54 
Good, 40/50 52 
Commercial, all weights..47 @49 


CARCASS MUTTON 


(1.c.1. prices) 


Good, 70/down .......... 23 @30 
Commercial, 70/down -27 @28 
Utility, 70/down ......... 26 @27 


FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 

Hams, skinned, 10/16 Ibs. 50 
Pork loins, regular 

under 12 Ibs. oeeee es DAM, 
Pork loins, boneless .....60 @61 
Shoulders, skinned, bone in, 

under 16 Ibs. 
Picnics, 4/6 Ibs. 


39n 
3614 @36% 


MD ER sacedces 35% 
Boston butts, c.t., 4/8.....44 @44% 
Boneless butts, c¢.t.,. 2/4..524%@52% 
Tenderloins reese 79 @81 
Neck bones 15 @15% 
ERUEED cecccces isene 23 @25% 
OO Pe 14 @14% 
Brains, 10 Ib. pails 19 @19% 
BED ccesececs oe 7%@ 8 
Snouts, lean in 104% @11 
re 7 @7% 
SAUSAGE MATERIALS— 
FRESH 
(Le.1. prices) 

Pork trim., reg. ....... : 24 
Pork trim., guar. 50% lean 25 
Pork trim., spec. 

85% leans .. . 47 @47% 


Pork trim., ex. "95% ‘leans.49% @ 50 
Pork cheek meat, trmd...41%.@42% 
Pork tongues, c. t., bone in 


28 
Bull meat, boneless 4944 @50 


Bon'ls cow meat, f.c., C.C.48 @48% 
Cow chucks, boneless ... 49 
Beef trimmings, 58-90%... .4444,5@45% 
Beef head meat .......... 39 @40 
Beef cheek meat, trmd....39 @40 
Ge SOE cc weepetepoves 53 
Veal trimmings, bon'ls ..49'4,@50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Le.1. prices quoted to manufac- 
tures of sausage.) 


Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack... 50 @55 
Domestic rounds, over 1% 
O., 34D PREM ...20s: 9 @ 1.10 


Export rounds, wide, over 
Ban, Me seesser 


Export rounds, medium, 


BI Ce BF ccvccccce 1.00 
Export rounds, narrow, 
B Os WP cccconses 1.00@ 1.20 


No. 1 weasands, 24in. upl10 @14 

No. 1 weasands, 22in.up 5 @ 

No. 2 weasands ........ 5 @ 7% 

Middles, sewing, 1% @ 
mB éwogeede - e+ +-1.00@1.20 

Middles, select, wide, 

TR Wills eevesscacece 1.20@1.30 
Middles, select, extra, 
24%@2% in. - 
Middles, select, extra, 

2% in. & up. 2.30@2.50 
Beef bungs, export No. 1..38 @40 


. .1.60@1.80 


Beef bungs, domestic 235 @2s 
Dried or saled bladders, 
or piece: 
12-15 in. wide, flat... 23 @25 
10-12 in. wide, flat.. 14 @ij 
8-10 in. wide, flat... 5 @i7 
Pork casings 
Extra narrow, 29 mm, & 
dn. rere rre. 3.60@3.75 
Narrow, mediums, 29@32 
mm. we 3.50@3.60 


Medium, 32@35 mm 2.75@3.10 
Spe. medium, 35@38 mm.2.15@: 
Wide, 38@43 mm. . 1.90@2.0% 
Export bungs, 34 in. cut..29 @32 
Large prime bungs, 
34 in. cut ° ..17 @20 
Medium prime bungs, 
34 in. cut seoceeme Gay 
Small prime bungs ... 9 @10 
Middles, per set, cap off.50 @54 


DRY SAUSAGE 


(1.ec.1. prices) 





Cervelat, ch. hog bungs..9% @97 


Thuringer 60 at 
Farmer 80 
Holsteiner . 80 
B. C. Salami ‘ 90 
B. C. Salami, new con.. 58 


hi 
Genoa style salami, ch 92 @o97 
Pepperoni paces ee an *: R2 

Mortadella, new condition 65 
Italian style hams 85 
Cappicola (cooked) 84 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
Pork sausage, hog casings.48 @51 





Pork sausage, bulk ...... 5 
Frankfurters, sheep casings 56 
Frankfurters, hog casings. 53 
Frankfurters, skinless ...45 @48 
SE: «ave csdeneeens ses 48 
Bologna, artificial casing. . 46 
Smoked liver, hog bungs 48 


New Eng. lunch. specialty.62 @67 
Minced luncheon spec., ch.54 @56 


Tongue and blood ....... 40 @ii 
Blood sausage ........... 41 
BONER cuccccscccessecones ° 32 
Polish sausage, fresh .... i7 


Polish sausage, smoked...52 @57 


SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 


Allspice, prime ... 29 33 
RUE ccecvens 31 35 
Chili powder ..... oe 37 
Chill penper ..... a3 36@39 
Cloves, Zanzibar .. 40 42 
Ginger, Jam., unbl 7 84 
Ginger, African .. 65 67 
Cw  sccccccee ee ee 
Mees, fer. Randa 
East Indies 1.46 
West Indies .. oe 1,41 
wEnere, flour, fey. os 30 
WI viateses os 26 
West India 
err 
Paprika, Spanish.. 48@64 
Pepper, Cayenne .. - 72 
Te, Eb. Dasecee . 62 
Pepper, Packers. 2.70 3.25 
Pepper, white... 3.60 3.76 
Malabar ...... 2.70 2.82 
Black Lampong 2.70 2.82 


SEEDS AND HERBS | 
(Le.1. prices) 


Ground 
Whole for Saus. 
Caraway seed ...... 24 29 
Cominos seed ...... 26 32 
Mustard sd., ne peeee 21 ee 
Yel. American ...... 19 
Marjoram, Chilean . 

FOZANO 2... ..ceeees 27 82 | 
Coriander. Morocco, | 
Natural No. 1.... 30 34 

Marjoram, French .. 61 67 
Sace Dalmation | 
i a earn 1.44 1.55 | 
| 
| 
CURING MATERIALS 
Iwt. 


Nitrite of soda, in 425-Ih. 
bbis., del., or f.0.b. ome: $ 9.39 
Saltpeter, n. ton, f.o.b. ¥.3 


Dbl. refined gran.......... 11.00 
BmO GEPGERTD wccccccccccce 14.40 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrateof soda. 5.25 
Pure rfd. powdered nitrate of 

QBBR ccccccccccesesccesss unquoted 
Salt, in min. car. of 60,000 lbs. 

only, paper sacked f.o.b. Chgo. 





Per ton 
Goematanes eecaceaveccossced $20.40 
BEOREGER cccccccccsscoccccsce 26.80 
Rock, “puik, 40 ton cars, 
pee Oe cea 11.40 
Sugar— 
Raw, 96 basis, f.0.b. 
New Orleans ........000:% 6.25 
Refined standard cane 
gran., basis ... ...8.25@8.40 
Refined’ standard beet 
gran., basis . - 8.05 


Pockers’ curing sugar, 250 Ib 

bags, f.o.b. Reserve, La., 

less 2% sanwees 8.45 
Dextrose, per cwt 

in paper bags, Chicago. .7.35@7.40 


- PACIFIC COAST WHOLESALE MEAT PRICES» 


Los Angeles 


August 8 
FRESH BEEF: (Carcass) 
STEER: 
Good 
500-600 Ibs. 
600-700 Ibs. 
Commercial 
400-600 Ibs. 
Utility 
400-600 Ibs. 
cow: 
Commercial, all wts. 
Cutter, all wts. 
FRESH CALF: 
Good: 
200 Ibs. down 
Commercial: 
200 Ibs. down 
SPRING LAMB (Carcass) 
Choice 
40-50 Ibs. 
50-60 Ibs, 
Good 
40-50 Tbs 
50-60 Ibs. . 
Commercial, all wts 
Utility, all wts. 
MUTTON (EWE): 
Good, 70 Ibs. dn. . ~- 
Commercial, 70 Ibs. dn 
FRESH PORK CARCASSES: 
80-120 Ibs. : 


(Skin-Off) 


120-160 Ibs. . 
FRESH PORK CUTS NO. 1 


LOINS: 

8-10 Tbs. 54.00@ 56.00 
10-12 Ibs 54.00@ 56.00 
12-16 ms 52.00@ 55.00 

PICNICS 
Ge B BB ccvcscccsese 


PORK CUTS NO. is 
HAM, Skinned 
12-16 Ibs. . 
See Ge <csces pee 
BACON, “Dry Cure’’ No. 1: 

6- 8 Ibs. y ‘ 

8-10 Ibs. 

10-12 Ibs 
LARD. Refined: 
Tierces eee ** . 
50 Ib. cartons & cans.. 

1 Ib. cartons....... p 


oa ad) 


$48.00@ 49.00 
47.00@48.00 


46.004 47.00 
10.00@43.00 
39.004 40.00 
37.00@ 38.00 
50.00@ 52.00 
45.004 46.00 
49.00@. 50.00 
48.00@49.00 
19.00@ 50.00 


47.0042 49.00 
16.00@ 48.00 


38.00@ 40.00 


7.00@62.00 
48.00@ 54.00 
46.00@ 50.00 
46.00@50.00 


- 2 2.00@s 23.00 





No. Portland 
August 8 


San Francisco 
August 8 


| 

} 

$49.00@ 50.00 $51.50@ 53.00 
49.00@ 50.00 50.00@51.50 | 
48.00@ 49.00 50.00@51.50 | 


43.00@ 46.00 


42.00@44.00 
38.00@ 40.00 


(Skin-Off) 


2.00€@ 46.00 
38.004 40.00 


(Skin-On) 


46.00@ 48.00 46.00@ 48.00 


42.00@44.00 41.00@42.00 


49.004 51.00 
18.00@ 49.00 46.00@48.00 
47.00 @50.00 
46.00@ 48.00 
43.00@ 44.00 
40.00@41.00 


48.00@ 50.00 
47.00@ 49.00 
45.00@ 48.00 
38.00@45.00 


23.00@ 25.00 
21.00@ 23.00 


26.004 28.00 
24.004 26.00 


(Packer Style) (Shipper Style) (Shipper Style) 


38.00@39.00 


36.00@ 38.00 37.00@39.00 


56.00@ 59.00 
56.00@59.00 
54.00@ 56.00 


5R.00@ 62.00 
56.00@ 58.00 
54.00@ 56.00 


43.00@45.00 


(Smoked) 
62.00@64.00 


(Smoked) 
62.00@ 64.00 
60.00@62.00 


54.00@58.00 


52.00@54.00 48 00@ 52.00 


. ver 21.00@ 22.00 
23.00@ 24.00 
23.00@ 24.00 








139 So. Third Street 





Cart Puups anp ComPANY, INC. 


Packinghouse Brokers 


Specializing in Packinghouse Products in the Philadelphia Area 


Telephone: WA Inut 2-1289 © Teletype: PH10 


* 
Philadelphia 6, Penna. 
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M&M MEAT GRINDERS 


For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 
furnished with structural steel bases. Write for 


complete information. 


MITTS & MERRILL 





1001 South Water * SAGINAW, MICHIGAN 











47.00@50.00 





LIQUID] 


SEASONINGS a 
Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
jvices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 














60.00@ 62.00 | 
2.00@54.00 


48.00@5 2 00 | 


. aoae © 
22.00@ 22.50 





NOCON - PACKINGHOUSE - CLEANER 
for Progressive Packers 


THE FOREMOST ALL-PURPOSE CLEANER used by the 
largest MEAT Packers and Processors for: 


@ Cleaning 


of 
floors, wails, cutting @ Hog scalding. 
tables. 


@ Smoke Houses. 
@ Tripe cleaning— 
here proven to be a 
big saver in time 
and output. 





. Ry all 

of equipment 
ike: aluminum — 
smoke sticks, pans, 
trays, meat 


[wocon} 


ks, 
meat trolleys, ete. ® 


. « PACKING SEs 
IT'S ECONOMICAL frrective s HARMLESS, SAFE. 


NOCON PRODUCTS CORPORATION 
62 Williom Street, New York 5, New York 











Page 35 









BRUNRER APMC UMA | 





A size and type to answer every requirement...over 40 models 
a Ye hp to 75 hp — Air and Water Cooled ™ 
r From carcass cooling to truck , 
units Brunner advantages are 026 
many in application design, 10-12 
Sales and Service ' 


performance efficiency and op- 
erating economy. You can de- 
pend upon Brunner always. 


Representation 
Everywhere 
instructive literature on request. 
WRITE : ees - oo 


BRUNNER MANUFACTURING CO., Utica 1, N. Y., U.S.A 


currers APRON | | => CORKBOARD 


—Special Design— RELIACLE mi 


This new Apron was designed by meat cutters — from their 




















requests and suggestions. @ 25 years’ built-in know-how! i 
H | exclusi dvant " . Cle 
as several exclusive advantages ica ene i e Prompt shipments anywhere! sa 
coated both sides and . ie Se 8. 
impregnated with Neo- @ Your inquiries invited! write! is 
prene—28 cauge. L 
Oil Proof 

| LUSE-STEVENSON COMPANY 
Acid Proof Se 
Alkali Proof 873 BLACKHAWK STREET e CHICAGO 10, ILLINOIS = 
Ih 
Has large shoulder ~— meena ts nee eee eens tee J 








=| patch for wiping knives 
after sharpening, or for a 
aa U pene ex LARD FLAKES s 


elastic snap strap to give 


freedom of movement. | IMPR °o - E Y o U R LARD 








Ss 
Size—36” x 44” @ We are shippers of carload and L.C.L. ; 
: : quantities of Hydrogenated LARD ; 
= Available in maroon or FLAKES. 
ee eT) white. i 

t. 7 
WRITE FOR LOWEST PRICE py ont cata legal eget 

bad anaen tatees Our laboratory facilities are available free 
We guarantee full satisfaction White Cotton of charge for assistance in determining the . 


quantities of Lard Flakes to be used and ( 


ASSOCIATED BAG Aprons methods of operation. 


po gong oe. apts Ge ote ted THE E. KAHN'S SONS CO. ) 


CINCINNATI 25, OHIO e@ Phone: Kirby 4000 
Chicago 10, Ill. Write for new low prices. 


__SiTa bra 


UPWARDS: RE 


Refrigerator Fan 


The RECO Refrigerator Fan provides 
complete, gentle air circulation in the 
Cooler. Stored meats, sausage and other 
products retain their fresh natural ap- 
pearance indefinitely. 

Keeps Refrigerators in dry, sanitary 
condition. it dissipates odors. Keeps 
coils free from frost. It reduces Re- 
frigeration costs. 


; ELECTRIC COMPANY 
° Established 1900 = 50} 
THE RATH PACKING CO., “ warertoo, iow 3089 River Road oF, 


River Grove, Ill. 
*Reg. U.S. Pat. Off. 
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CHICAGO PROVISION MARKETS | 


From The National Provisioner Daily Market Service 


CASH PRICES 


LITHOGRAPHED 



































F.0.B. CHICAGO OR PICNICS 
° S.P. 
CHICAGO BASIS Fresh or F.F.A. S.E 
O @ ccccvctsven y% 35% n 
4- S range ....35 . 
swonsoax, avones owe Soe Et FOR PLAIN METAL 
8-10. 301 3044n 
REGULAR HAMS Re ao% + fa 
Fresh or Frozen 8.P. 12-14 .-30 30 nm 
Speer ...464%n 4646n 8/up, No. 2's ra 
10-12 ... 464gn 461gn ine 5 ae —_ or a in S 
12-14 . 4646n 464on 
14-16... -464%n 464on - BELLIES J i | 
Fresh or Frozen Cured 
BOILING HAMS 6- 8 ..35% 36%, 
Fresh or Frozen S.P. 12 4 ‘31% 351, 436 
16-18 ....+..4+. 4644n 46%n 12-14 .33@ 33% 35% 
- ostseneeoe 44%, n 444, n 14-16 . .80@301, eth i | 
, i - oe > ae 42 On 16-18 290 29%, 
‘ 18-20 . 286 281, 
A. SKINNED HAMS . 7 
— Fresh or F.F.A 8.P. GR. AMN. 
ale 10-12 .... 48% @49 iS, n BEL. BELLIES 
2-14 4814 @49 45% n Clear 
14-16 4844 49 Yn 2Q51gn 
16-18 484, @49 4S4,n 2444 
18-20 . 474 474,n 22, When you think of metal 
20-22. sot i Hn 29°@ 221, 
3f fa n 15 ® * 
8014 a4 21% packaging . . . either litho- 
° . ou 39 #6n 
2s FAT BACKS graphed or plain .. . for bulk 
+++ 38% Green or Frozen Cured 
OTHER D. 8S. MEATS a4 +4 4n 12% sales or individual retail 
Fresh or Frozen Cured 10-12 13% 12%, @1 P 
Regular plates .. 16n 16 4 12-14 14 14 store shelf sales... think of 
Clear plates ..... 12n 12 . 14-16 14 14% bs 
Square jowls 19 19@19% 16-18 14 14% Heekin’s complete can serv- 
Jowl butts 17@17% 171, 18-20 14 14% 
8. P. jowls .... pee 17% 20-25 cee eee ees 14 14% ice... from food research to 
PRIC CORN-HOG RATIO production. Heekin has 
LARD FUTURES pa gS ‘ at served the Canning Industry 
MONDAY, AUGUST 7, 1950 The corn-hog ratio at Chi- | ° 
Sept ry 4244 Frey sagt poet cago for barrows and gilts since 1901. 
sept. =-72 =-73 . 
Oct. Lor 20 during the week ended Aug. 
Nov. 14.07% e 
og 14.62 5, 1950, was 15.2, compared 
Jan. 14.55 





aad with a ratio of 15.1 for the 


Oct. 
Nov. 
Dec. 
Jan. 41.72% 15.17% 


35 14.521gb 
) 14.40 





= 
a 
Jai1ty 
PREY 
ese 





and $1.391 per bu. in the three 


periods, respectively. Bar- | 
rows and gilts were sold for | 


Sales: 18,960,000 Ibs. 


« € € 
Open interest at close Mon., Aug. 23.61, $23.46 and $22.40 per 
7th: Sept. 882, Oct, 437, Nov ewt., respectively, during the 
369, Dec. 432, Jan. 111 lots 
WEDNESDAY, AUGUST 9, 1950 
14.10 14.17% _ 
14.07% 14.15-10 


three comparative weeks. 


Sept. 
Oct 





Nov 14.3: 35 «(214.00 1 
Dec. ..14.0% 14.95 14.50 1446 
Jan 14.90 14.90 14.47% 1 
Sales: 13,760,000 Ibs. 


ARGENTINE BEEF 
FOR GREEKS 


Purchase of 4,713,408 lbs. 
of beef and mutton in Brazil | 





Open interest at close Tues., Aug. 
Sth: Sept. 864, Oct. 453, Nov. 388, 
Dec. 469, and Jan. 126 lots. 


—a Sales: 10,200,000 Ibs pages eng Pe * ‘ 
Open interest at close Fri., Aug. Previous week and 16.1 for | 
4th: Sept. 890, Oct. 430, Nov. 363, raak 6 949. | 
Dec. 399, Jan. 105; at close Sat., the week ended Aug. Y» 194 | 
Ang. 5th: Sept, S84, Oct. 436, Nov These ratios were based on | 
308, Dec. 420, and Jan. 106 lots. No. 3 yellow corn selling for | 
TUESDAY, AUGUST 58,1950 $1.552 per bu., $1.553 per bu. | 
Sept. 14.37% 14.70 14.37% 14.57% 
14.35 











THURSDAY, AUGUST 10. 1950 and Argentina to meet Greek | 
Sept. 14.00 14.10 13.72% 13.95 Army requirements was an- 
Oct. 14.00 14.12% 13.7 Dig 13.90 | . 
Nov. 13.87% 13.9744 13.60" 13-7 nounced recently by the U.S. 
— DDec. 14.45 14.50 14.07% 14 10" Quartermaster Corps. The 
Jan 14.25 14.32% 14 0214 14.20 e . 
a 4 price of meat, delivered at 
Sales: 21,480,000 Ibs a Ms > RY o 
) Open interest at clese Wed., Aug Piraeus, Greece, will be 16 to RELAR 
9th: Sept. 871, Oct. 464, Nov. 399, = warreg 
Dec. 493, Jan. 123 lots. 17.5¢ per Ib. ad 
FRIDAY, AUGUST 11, 1950 no 
Sept. 14.10 14.12% 13.87 13.87 
Oct. 14.10 14.10 13.87 13.90 ‘ 
Nov. 14.00 14.00 13.72 13.72 PACKERS WHOLESALE 
Dec. 14.50 14.55 14.25 14.30 
Jan. 14.40 14.45 14.20, 14.20b LARD PRICES | 
Sales: 7,000,000 to 9,000,000 Ibs oy lard, tierces, f.0.b. $19.00 
Open interest at close Thurs., Aug R ar nk ene econ . 
10th: Sept. 837, Oct. 450, Nov. 390, cai lard. 50 pokes wie 19.25 
Dec. 478, Jan. 120 lots. Kettle rend., tie rces, f.o ».b. aie | 
cuiinnsipementiaiiny ST pubtbbretewescaenes 20.00 
Leaf, kettle rend., tie rees, 
WEEK'S LARD PRICES : f.0 b. Chicago ........+.206. 20.00 
P.S.Lard P.S.Lard Raw et ae ee 20.25 
Tierces Loose Leaf oe epee eee 20.25 
Aug. 7. 14.75n 14.50n Standard Shortening wn. “4 8.. 22.00 
Me. DB sceckt 5.00n 14.50n liydrogenated Shortening | 
Aug. 9 4 SS ye 23.75 
Aug. 10 THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
| Aug. 11 *Delivered | 
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Cut (ests wo ways 


By Modernizing Your Refrigeration With 
This New Condenser System 


@ Power savings and water savings combine to make 
money for you when you replace an old fashioned 
refrigerant condensing method with a modern Niagara 
AEROPASS Condenser. Either saving quickly returns 
the cost of the installation; both together make an impor- 
tant reduction in your operating costs for refrigeration. 

In this new method the refrigerant gas passes through 
two cooling coils. The first coil, air-cooled, removes the 
superheat and condenses oil vapor from the refrigerant; 
the second condenses the refrigerant by the evaporation 
of a water spray from its surface. The heat is transferred 
to the air; less than 10% of the water used in conven- 
tional condensers is consumed and you save the cost 
of the water and the cost of its piping, pumping and 
disposal. 

In addition the Niagara Aeropass Condenser controls 
the head pressure of your compressors at the lowest 
point for good operation, reducing your power bills. 
It does this automatically the year ’round, giving full 
capacity for peak summer loads and providing the 
greatest power saving in cold weather. 

Hundreds of experiences in all industries that use 
refrigeration demonstrate these benefits and prove that 
they give a lasting improvement in refrigeration plant 
operation. 


Write for Niagara Bulletin No. 103 
for further information 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 
Dept. NP 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 
Aug. 10, 1950 














per Ib 
City 

Choice, 800 Ibs./dewn....49%@51™% 
Good, 800 lbs./down...... 48% @50% 
Commercial 

800 Ibs./down .......... 44% @47%, 
Canner & cutter 38 @4iy 
ENS OS 431%,@441%q 

BEEF CUTS 
(1.e.1. prices) 

Choice: 

Hinds & ribs ~----386 @62 

Rounds, N. Y. “flank ‘off.55 @57 

Hips, full 2 as 

Top sirloins @i7o 

Short loins, untrimmed 

Chucks, non-kosher 

Ribs, 30/40 Ibs. 

Briskets PTTL TILT T 

a PST. 
| Good: 


Hinds & ribs 


tounds, N. Y. flank off.5 an 
De GE onvistonveses +4 a63 
en GE scvesecvees (4 @68 
Short loins, untrimmed.68 @72 

| Chucks, non-kosher ais 
Ribs, 30/40 Ibs. are 58 aé62 
Briskets . pe 41 @42 
Flanks ‘ -23 @24 

FRESH PORK CUTS 
(1.c.1. prices) 


Western 
50 


Hams, regular, 14/down.. 


Hams, skinned, 14/down.52 @5S 
Pienics, 4/8 Ibs. 26048 @4 
tellies, sq. cut, seedless, 
8 12 BNG.. .ccbecccsavewes 36 @37 
12/down ..54 @54% 
poston, butts, u/ 8 Ibs. ...48 @50 
we e 3/dow a ae 44 @45 
Pork roe th sapaien 25 @32 
| Pork trim., ex. lean, 95% .50 @b51 
} City 
Hams, regular, 14/down..50 @5l 
Hams, skinned, 14/down.52 @54 
Shoulders, N.Y., 12/down. 45 
Picnics, 4/8 lbs. ........ 2 
| Pork loins, 12/down 


Boston butts, 4/8 Ibs. 
Spareribs, 3/down ....... 
Pork trim., regular ... 


FANCY MEATS. 





Venl breeds, under 6 oz. .. 65 
SG WTB GR.  cvctvcccscese 80 

| Re ror re rr Te 1.00 
pg OR aor 30 
| Beef livers, selected ..... 78 
Lamb frie® ....cscsccsccees a) 

| Oxtails, under ™% Ib. 16 
Oxtails, over ™% Ib. ...... 35 





YORK 


DRESSED HOGS 


(Le.1. prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ........ 36 @37% 
137 to 153 Ibs: ........36 @37% 
154 to 171 Ibs. ........36 @37% 
172 to 188 lbs. ........36 @37% 

LAMBS 
(1.c¢.1. prices) 

eee TO ssivcdne soe 55 @6e 

Good lambs (hatéwarnes 54 @59 

Legs, gd. & ch ...68 @65 

Hindsaddles, ed. & ch. ..61 @67 

Dae, Oe, GH Mike ecvecses 63 @é6 

MUTTON 
(Le¢.1. prices) 


Western 





Good, under 70 Ibs. . @30 
Comm., under 70 Ibs. @28 
Utility, under 70 Ibs. F 2 @24 
VEAL—SKIN OFF 
(L.ec.1. prices) 
Western 
Cheolee CAFCASS .....ccc0. 47 @4o 
Good carcass ........... “4 @ii 
Commercial carcass ......41 @44 
Utility aces 


BUTCHERS’ FAT 
(L.e.1. prices) 
Shop fat ° . 
Breast fat 
Edible 
Inedible 


suet 
suet 


ee oe 


MICHIGAN OLEO VOTE 
Michigan dairy interests 
have succeeded in making the 
November ballot title of a 
referendum on permitting 
sale of colored oleomargarine 
more complicated than oleo- 
margarine interests believed 
necessary. Backers of oleo 
sought a title which would 
simply have announced a vote 
on the question of permitting 
the sale and manufacture of 
colored oleo in Michigan. 
However, dairy interests ob- 
tained a ballot title conform- 
ing to the title of the law. 





TUESDAY, AUGUST 8, 1950 


All quotation in dollars per cwt 


BEEF: 

STEER: 
Choice 
350-500 Ibs. ....... . None 
500-600 Tbs None 
600-700 Ibs .$50.25-51.75 
700-800 Ibs. . 49.75-50.75 


| 

| Good: 

| 350-500 Ibs. 
500-600 Ibs 
600-700 Ibs. 
700-800 Ibs. 
Commercial: 
350-600 Ibs. 
600-700 Ibs. 
Utility: 


350-G00 Ibs. .......000 None 
cow: 

Commercial, all wts. .. 39.00-41.00 

Utility, all wts. 37.00-39.00 

Cutter, all wts. ....... None 

Canner, all wts. ...... None 


VEAL—SEIN OFF: 
Choice: 
80-110 Ibs. 
110-150 Ibs. 
Good: 


47.00-49.00 
47 .00-49.00 


50- 80 Ibs. . None 

PE ES sc cvccwnse 45.00-47.00 
are 44.00-47.00 
Commercial: 

De er Oe, conccnesat None 

80-110 Ibs. . 41.00-44.00 
Se Gk se toccswee 42.00-44.00 
Utility, all wts. . None 





WESTERN DRESSED MEATS AT NEW YORK 


CALF—SKIN OFF: 


Choice: 

200 Ibs. down . None 

200 Ibs. up . None 
Good: 

200 Ibs. down 43.00-44.00 


200 Ibs. up 
Commercial: 
200 Ibs. down . 
200 Ibs. up 
Utility, all 
SPRING LAMB: 
Choice: 
30-40 Ibe. 
40-45 Ibs. 
45-50 Ibs 
50-60 Ibs. 


42.00-43.00 


. 40.00-42.00 
40.00-41.00 
None 


. 55.00-56.00 
54.00-55.00 
53.00-54.00 
53.00-54.00 


30-40 Ibs 
40-45 lbs 
45-50 Ibs. 
50-60 lbs 








Commercial, all wts. .. 48.00-51.00 
Weawer, Ge WER. ceceves None 
MUTTON (EWE): 70 lbs. down 
Good * 28 .00-30.00 
Commercial .........-. 26.00.28.00 
Utility seeceeeee 22,00-24.00 


FRESH PORK CUTS. LOINS NO. 1: 
(BLADELESS INCL.) 





ee Gk. scwses . 55.00-56.06 
10-12 lbs. ............ 55.00-56.00 
1: SE? , wicdneieaeiect . 47.00-49.00 
BG Gs. ‘ececasst enpe 40.00-42.00 
Butts, Boston Style: 
4- Aare 47.00-49.00 
Hams, Skinned, No. 1: 
SOSE TE. cicccsce .. 52.00-54.00 
Spareribs, 3 Ibs. dow a .. 44.00-46.00 
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Tenox I 


SALES REPRESENTATIVES: 

New York—10 E. 40 St.; 
Cleveland—Terminol Tower Bidg.; 
Chicago— 360 N. Michigon Ave. 

West Coast: Wilson & George Meyer & Co., 
San Francisco—333 Montgomery St.; 
Los Angeles— 4800 District Bivd.; 
Portland — 520 S. W. Sixth Ave.; 
Seattle—1020 Fourth Ave., South 
Distributed in Canada by: 

P. N. Soden & Co., Ltd.; 

2143 St. Patrick St., Montreal, Quebec. 












‘keep your lard customers 
from hitting the ceiling | 


Spoilage due to rancidity is a mean problem. When 
products made with lard go rancid on the shelves 

it usually sets off a chain reaction of troubles. 

Consumers ... retailers ... your customers and finally you 

get involved. Both profits and good will are lost. 


It’s a simple matter to check this trouble before it starts. 
Protect the lard you sell with Tenox Il. This 

Eastman antioxidant retards rancidity. The shelf life of 

fried and baked goods is frequently extended five times... 
and of lard itself up to fourteen times. Cost is low... 

only a few cents per 100 pounds to stabilize lard. 


Insure with TENOX Il, it’s a good policy. 


Eastman Antioxidant for lard 





Tennessee Eastman Corporation, Kingsport, Tenn. Dept. NP-8 


Without obligation to me please send the following: 

(_) Free booklet containing complete information about Tenox Il 

( ) Free sample of Tenox Il for laboratory use, sufficient to stabilize 
500 pounds of lard. 


DOADAB.. cw ccccccccccccccccsevcvccccccccese POSITION... 0. ccccccsccccccece 
COPAPAIY . occ ccc ccccccccccccccccccccccccccessccccevcesecssseeessesesees 
STREET ADDRESS.............-0eeeeeeeeeee GY... ccccccces STATE......... 











TENNESSEE EASTMAN CORPORATION (Subsidiary of Eastman Kodak Company), KINGSPORT, TENNESSEE 
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TALLOWS AND GREASES 


Thursday, August 10, 1950 








There was a generally steady tone to 
the tallow and grease market early in 
the week. However, lower grades began 
to equalize in price with top grade mat- 
erials. Fancy tallow sold at 8%c, de- 
livered basis, Monday, and on the lower 
grades, domestic consumer buyers pur- 
chased special tallow at 7%¢: No. 1 
at 6%c and yellow grease at 6%c. 

Exporter interest was not in evidence 
Monday and Tuesday and soapers were 
not too active and material purchases 
were on a very selective basis. Offer- 
ings were in excess of the market to 
absorb them. The top grades in both 
tallows and greases continued to hold 
firm at established domestic levels and 
prime tallow sold at 8%c, with choice 
white grease also moving at 8%c in 
Tuesday trades. 

With many producers sold up 
through August on top grades and ex- 
portable material, spot offerings in 
these grades are not likely to be large; 
however, lower grades, which are pro- 
duced in larger volume through the 
warm months may be offered more 
freely during the balance of the month. 

On Wednesday, limited activity oc- 
curred with some materials selling at 
fractionally lower prices. Choice white 
grease sold at 8c in a limited way and 
yellow grease at 6%c. Special tallow 
sold %c lower at 744c. However, fancy 
tallow held firm at previous levels and 
sold at 8c, with offerings light on this 
grade. 

In the East, prices on lower grades 
of tallow and greases were reduced by 
%4e this week and lim‘ted trading was 
reported at the new prices. Higher 
grades were quoted unchanged. 

On the West Coast, the domestic 
market for fancy tallow was 8%c; 
prime, 8c; special, 7%c and yellow 
In the dealer-exporter 


grease, 6c. 


market a small amount of fancy moved 
at 9c and prime was reported to have 
moved at 8% @8%c. 

TALLOWS: Thursday quotations 
(carlots delivered Chicago and usual 
consuming points) were: Edible tallow, 
9@9%eec; fancy 8%ec: choice, 8%c; 
prime, 8%c; special, 74%@7%c; No. 1, 
6%c; No. 3, 6%c; No. 2, 6c. 

GREASES: Thursday quotations 
were: Choice white, 8c; A-white, 7%4c; 
B-white, 7c; yellow, 6%c; house, 6c; 
brown, 5c; brown, (25 acid) 5%e. 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 10, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $8.00@8.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


BE MRo i Seppe *$10.25n 

DE (4. coneg Keahaeaniomsseneenene *9.50n 

Liquid stick tamk cars .......ccccscccces 4.25 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, bulk. .$115.00@135.00 
* meet seraps, bul ~ 128.00@ 132.00 
. feeding tankage, with bone, 


TTY ee TT eee 140.00n 
ro ‘'gester tonkage, bulk 120.00@135.00 
80% blood meal, bagged ......... 155.00 
65% special steamed bone meal, 

SE | veecacenescsecuneteaeees 80.00@ 85.00 
Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ............. $7.50 
Hoof meal, per unit, ammonia.... 6.50@ 6.75 
Dry Rendered Tankage 
Per unit 
Protein 
TD,  dsntbbdacanesedaciasvensissand *$2.10@2.15n 


bxpeller riesecneed ..* 2.10@2.15n 
Gelatine and Glue Stecks 

Calf trimmings (limed) .......... $ 1.75@ 2.00n 
Hide trimmings 


Ss CEE ccccnceansaes 1.50 
Cattle jaws, skulls and knuckles, 
BOP COM cecccccccccece .... 60.00@ 65.00 n 
Pig skin scraps and trim, per Ib. 7.50@ 8.00 
Animal Hair 
Winter coil dried, per ton..... & 105.00 
Summer coil dried, per ton.... *70.00@ 75.00 
Cattle switches, per piece...... 5@5% 


Winter processed, gray, Ib. .... 13n 
Summer processed, gray, Ib. 7% @S8n 


*Quoted delivered basis. 





Piqua 


The New 


CURB PRES 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 


v2 


STEDMAN 


Ohio 








‘eee 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
PE GEE vi ccdccdastenGiseveaces $35.00 


Blood, dried 16% per unit of ammonia.... 8.75 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Deen Ss OF GS sccstdcccessecses 2.15 
Soda nitrate, per net ton, bulk, ex-vessel 

Bthantic SMG Gell PaTES 2c ccccccccccccce 48.00 

BO BE, TD cncdsvwewcccccssccccscees 51.50 
Fertilizer tankage, ground, 10% ammonia, 

BO Di clit, WUE cc cavccccoccecessecs nominal 


Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia ............. 9.50 


Phosphates 


Bone meal, steam, 3 and 50 bags, 


ee on Cee WD « stavsccwtoeasnnes $60.00 
Bone meal, raw 4%4% and 50% in bags, 

Ser Ge, CGR. WOU cc ctccccccscvcccses 65.00 
Superphosphate, bulk, f.o.b. Baltimore, a 

Bee OP WE hi bar se wdebsnddereessesevace .76 


Dry Rendered Tankage 
50% protein, unground, per unit of protein $2.20 


EASTERN FERTILIZER MARKET 


New York, August 10, 1950 
By-product markets were slightly 
lower due to decreased demand. Crack- 
lings sold at $2.20, and tankage was 
offered at $9.50, f.ob. New York. 
Blood was offered at $8.75, per unit, 
f.o.b. New York. 
Fertilizer manufacturers were mix- 
ing some fertilizers for fall use. 


Foot-Mouth in Venezuela 


The U.S. Department of Agriculture 
has been notified that several outbreaks 
of foot-and-mouth diseases have oc- 
curred in Venezuela. First appearances 
of the disease apparently occurred in 
one of the important dairy centers in 
the country. While mortality has been 
relatively low, milk production is said to 
have been reduced 50 per cent in some 
herds. Venezuelan cattle numbers are 
estimated at around 3.000,000 head, hogs 
near 750,000 head and sheep are re- 
ported to total fewer than 100,000 head. 


2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


ond other 
BY-PRODUCTS. 

















Grind cracklings, 
tankage, bones, etc. 
to desired fineness in one 
operation. Cut gennets 4 
costs, insure more uniform grind- 
ing, reduce power consumption 
and maintenance expense. Nine 
sizes—5 to 200 H.P.—capacities 
500 to 40,000 pounds per hour. 
Write for catalog No. 310. 


FOUNDRY & MACHINE WORKS 
S504 /NDIANA AVE., AURORA, INDIANA, U.S.A. 
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VEGETABLE OILS 


Wednesday, August 9, 1950 














The firmness of late last week dis- 
appeared on Monday, and a mixed 
situation of weak and strong under- 
tones developed in the crude edible 
vegetable oil markets. Weakness in 
peanut oil and cottonseed oil became 
noticeable, while the other oils showed 
signs of advancing. 

On Wednesday, corn oil and soybean 
oil were quoted at prices “c higher 
than the previous Wednesday. Coconut 
oil advanced ‘4c, the largest advance of 
the oils. Peanut oil and cotton oil 
dropped %c from the previous week. 

CORN OIL: Sales at 17%c were 
made late last week, with bids follow- 
ing at this level. At this time sellers 
refused to come down to buyers’ levels, 
but later, sales were reported as low 
as 17c. Early this week sales were made 
at this price; the market later quieted 
and remained so for the rest of the week. 

SOYBEAN OIL: A _ 13%c price 
seemed to satisfy both buyers and sel- 
lers and sales were easily made late last 
week and early this week. On Tuesday, 
however, demand increased and sales 
were made at higher levels. The latest 
sales were at 13%c. 

PEANUT OIL: A firm 19'%c price 
prevailed throughout the week. Sales, 
however, were scattered and interest 
was a dying. Offerings at 19%c 





Clean Surfaces 





and Kill Odors with 


were unanswered, while a few scattered 
bids were noted at 19%c. 

COCONUT OIL: A few sales were re- 
ported at 15%c late last week. They 
were scattered and a definite lack of 
offerings was noticed. Later, as offer- 
ings were being readily bought, sellers 
decided to raise their offerings. The new 
offerings were set at 16c, but buyers 
refused to buy at the new level. 

COTTONSEED OIL: Trade in this 
product was light throughout the week. 
The sales that were reported were of a 
scattered nature. Texas oil sold at 
16%c, until Monday, when the prices 
ranged from 16c to 16%c. This was 
the selling range for the remainder of 
the week. Cottonseed oil in the Valley 
and Southeast displayed very little ac- 
tion. The only sales reported were at 
17¢ late last week. The nominal quota- 
tions lowered for Texas oil and on 





VEGETABLE OILS 
Wednesday, August 9, 1950 
Crude cottonseed oil, eaeeams, f.o.b. mills 
Valley ite wa dae Ouadion eae 
Southeast bea 17 4ax 
Texas . : .«+++- 16% @1lipd 
Corn oil in ts anks, ‘f.0.b. mills. 174%n 
Soybean oil, in tanks, f.o.b. mills Midwest 13% pd 
Peanut Oil, f.o.b. Southern Mills.......... 1944n 
Coconut oil, Pacific Mills... ects setcces nee 
Cotton seed foots 
Midwest and West Coast . 2% 


BES een cescscsavcense 24% 


OLEOMARGARINE 


Wednesday, August 9, 1950 

Prices f. o.b. Chicago 
White domestic vegetable .. én oe ¢knSns due 
White animal fat 


Milk churned pastry . ; : “ 26 


Water churned pastry 2 





\ Sup, 





One Low-Cost Material 





wi tolerate bad odors that hang around disposal 
areas in your Plant? Now you can do something 
about it, without adding a single operation or further 
expense. Use Oakite Di-Sanite. It cleans and deodorizes 


at the same time. 


Just mix a little Di-Sanite in water, then swab, 
spray or mop on this two-in-one cleaning-deodorizing 
solution. Specially designed, this double-duty detergent 
camouflaging, 


destroys odors without 


thoroughly. 


Read more about how you can use Oakite Di- 
Sanite and other detergents. Illustrated booklet tells 
how to simplify cleaning, de-scaling and chemical sterili- 
zation jobs in meat plants. Write today for your free 
copy. < aes Products, Inc., 20A Thames St., New York 


's + 
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AT 
THE 
GLOBE CO. 
| Chicago, Ill. 
| | Distributor 
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1712 N. 2nd STREET, MINNEAPOLIS 11, 


Wednesday, bids of 16%c were noted. 

New York cottonseed oil futures 
quotations for the first four days of 
the week were as follows: 


MONDAY, AUGUST 7, 1950 
Open High Low Close Pr. Cl. 
Sept. nccccccces 18.05 18.35 17.91 18.34 17.80 





Diee ses eséccene 17.35 17.72 17.25 *17.61 17.17 
i. chees 17.15 17.35 17.00 17.33 16.04 
TLE LILLE TL Tee eo se esse cose esses 
Mar. ..17.10 17.33 17.038 17.30 16.95 
May 17.08 17.38 17.05 17.34 16.95 
CE cecesvcees *17.09 . *17.37 16.92 
Total sales: 446 lots. 
TUESDAY, AUGUST 8, 1950 
Gams, ccccvecece 18.45 20.10 18.45 19.05 18,34 
Oct 17.76 19.00 17.76 *18.32 17.61 
WOR, cvcccccsass 17.47 18.90 17.47 18.05 17.33 
SOM. = cv cevcesces anes pees eees eves eeee 
Mar ° 17.49 18.85 17.49 18.05 17.30 
MG —s teeesewede 17.50 18.90 17.48 18.05 17.34 
Ey. . danawecsuns 17.47 18.55 17.47 *18.08 17.34 


Total sales: 985 lots. 
WEDNESDAY, AUGUST 9, 1950 


Bape. 3 cecccsese *19.15 19.30 18.90 18.14 19.06 
Oct ‘ 18.40 18.40 18.12 18.25 18.32 
WOR,  ovccecvess 18.17 18.25 17.96 18.09 18.05 
SM, = wecccvcees TTT TT gees eens cone 
Mar. ccccccscccs 18.18 18.23 17.92 18.08 18.05 
May *18.15 18.22 17.95 18.08 18.05 
PF 9 cb ss0e% ..*18.12 18.00 18.00 *18.02 18.08 
Total sales: 581 lots. 
THURSDAY, AUGUST 10, 1950 
Bent, cccsecees *18.85 19.00 18.78 *18.84 18.14 
OSB, cesses -*18.10 18.20 17.76 17.80 18.25 
Dec. 17.95 17.98 17.51 17.63 18.00 
} SPT TTT TT oeee eses 
Sere 17.95 17.95 17 51 17.56 18.08 
yy «6 oveaccsnes 18.02 18.02 17.52 17.55 18.08 


July . ; °17.01  ....  .... 17.50 18.02 


Total sales: 491 lots. 





Ask Study of Meat Pricing 


A measure proposing a study of the 
pricing, handling and marketing of 


meat was filed recently with the Massa- 
chusetts House of Representatives. 





6 SIZES 
3 TO 30 TON 
CAPACITY 


Write for PROFIT REVEALING bulletin today! 
DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO. DIV. 
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Volume decreases as market registers 
first decline in several weeks — About 
60,000 hides traded with branded steers, 
ex light natives and light cows off le— 
Branded cows '2c@1c lower — Market 
steady—Outside markets slow. 


CHICAGO 


PACKER HIDES; As was true of most 
commodity markets this week, the im- 
proved war news seemed to have a 
bearish influence on both the futures 
and cash hide markets. First the futures 
market worked lower and then later in 
the week the cash market followed 
suit with declines of from %c@lc. 

As was noted last week, sellers were 
having difficulty in moving their hold- 
ings in Colorado; this soft spot, the 
declining futures market, the gener- 
ally topheavy price structure and news 
of large sales of Argentine hides to 
Europe all had a part in the lower cash 
market that developed during the week. 

There was no trading on Monday, but 
on Tuesday a little inclination of the 
lower market was seen when heavy 
native steers sold about %c lower. 
After this trading Colorado’s sold, and 
in one sale of 6,500 the market was 
established at 26c, off %ec from the 
nominal quotation. From this point on, 
subsequent sales, with the vidas of 








bulls, were steady to lower, with last 
sales consistently lower. 

Tuesday’s trading in addition to the 
6,500 Colorados mentioned above includ- 
ed 2,300 more at the same price, car of | 
butts at 27%c; a mixed sale of 4,500 
branded steers at 26%c for the butts | 
and heavy Texas, and at 26c for the 
Colorados; Car Fort Worth light cows | 
at 37%%c, f.o.b.; about 3,800 heavy na- | 
tive steers, 314%c; total 4,500 light cows 
at 32c and 32%c, steady; car ex-light | 
native steers, 34c; car bulls steady, and 
mixed car branded steers, with the | 
lights at 29%c and the ex-lights at 32c. | 

On Wednesday, further price declines 
were registered with the following 
trade reported: Total 5,000 branded | 
cows at 27%c, followed by 3,000 more 
at 27c. Three cars butts at 26%c. Couple 
ears each of heavy and light native | 
steers with the heavies at 3lc and the | 
lights. at 32c. Package sale of branded | 
cows, Colorados and butts at 27c, 26c | 
and 26%c, 2,000 hides involved. 

On Thursday, about 3,000 ex-light | 
native steers sold at 33c, and car each | 
of Omaha and Sioux City light cows | 
sold at 3lc. In each instance these 
prices were a full cent below last sales. 
At the close of the week the undertone | 
was not good but at the same time 


wa B 





3 y' ll be dressed in 


nothing more than evening up declines | 
| 





were anticipated by those in the trade. 

WEST COAST: Trading by both 
packers and independents was reported 
from the West Coast during the past 
week. The packer trading was accomp- 
lished just prior to the slight market 
break and was done at steady prices. 
Independent selling was lc down. 

In the packer trading, a total of 
8,000 butts, branded cows and Colorados 
sold at 27% and 28c, prices Chicago 
freight equalized. Later in the week a 
couple of independents in the Los 
Angeles area sold steers and cows at 
24c and 25c, flat f.o.b. 

SHEEPSKINS: Once again sheep- 
skin sales made during the week were at 
higher levels, and there are indications 
that these new prices may already be 
low. Volume was light both because of 
light production and because some 
product was being held at prices slight- 
ly above best bids. 

In the trading a couple of cars of No. 
2 and No. 3 shearlings, about the last 
of the season, sold at steady prices, 
$2.30 and $1.80. From another direction, 
mixed cars of Number 1’s, 2’s and 3’s, 
with a few fall clips, sold $3.30, $2.30, 
$1.80 and $3.50. In these sales clips and 
No. 1 shearlings showed gains of 5c@ 
10c from last sales. In a sale made 
earlier in the week, mixed car clips, 1’s, 
2’s and 3’s sold $3.40, $3.30, $2.30, and 
$1.80. According to reports clips were 
still bringing $3.45 on the West Coast. 

The interior trading was held on, 
Monday, Tuesday and Wednesday, but 
the information on this. was. still 


| sketchy and unconfirmed. Pickled skins 














a jiffy’’.... 





PIN-TITE pulls tight and pins tight. 
PIN-TITE bieaches white and marbleizes. 


makers o PIN-TITE! 
by the M-BEST the cloth with the bold red stripe. 
ENG Va Cincinnati Chicago San Francisco Los Angeles 
yit-t Main 4360 Enterprise 4666 Skyline 1-7327 Kimball 7195 
NETT E Seattle Portiand 
7ocK! Main 4622 Atwater 1343 


The Cincinnati Cotton Products Ca. 





Cincinnati 14, Ohio 


| were $16@$17; dry pelts, 37ce@38c. 


OUTSIDE SMALL PACKER: Spots 
of weakness in the packer market, the 
recent downturn of almost all commod- 
ity markets and high asking prices, 
resulted in tanners either getting out 
of the market altogether or in lower- 
ing their bids sharply. On the other 
hand, selling interests were reluctant 
to reduce asking prices appreciably. 

In the absence of trading it was not 
easy to quote this market, but it seemed 


| to be about %c@lc lower, with some 


tanners of the opinion that it would 
move as much as 3c lower before it 
would become active again. 

Couple cars of 44@46 average hides 
sold at 28c, and couple cars of bulls 
sold at the market. In the 50-lb. aver- 
age, 27c was bid for select points. The 
heavier hides, 63@65, appeared about 
steady, while the lighter averages, 40 
@41, seemed to be at the bottom of 
last quoted ranges. All weight, country 
hides, 50-lb. average, were quoted a full 
$1 lower at $24 per cwt. Car outside 
packer 50@52 lb. average sold late at 
28¢ selected, Chicago basis. 

CALFSKINS: Early in the week an 


| export sale of a few thousand skins, 


both calf and kip, was completed at 
prices above last domestic sales, so for 


| a time the price structure in this mar- 


ket was not clear. However, late in the 
week a package sale of 23,000 calfskins 
established a steady market. 

In the export sale, about 5,300 calf- 
skins and 4,000 kips traded with the 
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heavy calf at 72%c and the light at 
77}%2c. In the kip trading the prices 
were 67%c for northerns, with the 
overweights at 57c. In the package sale 
imvoiving 23,vUU caliskins, nortnerns’, 
rivers, and southwesterns’ were includ- 
ed and all sold steady with last sales. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. week, 

Aug. 10, 1900 Week 1949 
Nat strs. 31 @32 31 @s2 23 @25% 
Hy. Tex. Strs... 26% 27% 19% 
Hivy. butt 

brnd'd stars.... 26% 27% 19% 
Hy. Col. strs.... 26 26% 19 
Ex-light Tex. . 

We kb eccsecce 32 32 24% 
Brnd’'d cows ..27 @27% 27%@28 20 @20% 
Hy. nat. cows..314%@32 31%@32 22 b e-Fh 
Lt. nat. cows. .30%@3144n031%@32% 23 25% 
Nat. bulls ..... 20%@21 2 @20% 16 @16% 
Brnd'd bulls ...19%@20 19 @19% 15 Soo” 
Calfskins, Nor..70 @75 70 @75 50 60 
Kips, Nor. nat.. 60 60 42% 
Kips, Nor. brnd. 57% 57% 

Slunks, reg. ... 3.85 3.85 2.25 
Slunks, hris .... 90 -00 -%5 


CITY AND OUTSIDE SMALL PACKERS 
41-42 lb. aver...29 
50-52 lb. aver...27 
63-65 Ib. aver.. .26 


Nat. bulls ..... 17 @17% 14 
Calfskins ...... 54 @56 SS @56 40 2 
Kips, mat. ..... 40 40 «(31 32 
Slunks, reg. ... 3.25n 3.25n 1.50@175n 


Slunks, hbris ...60 @70 60 @70 50@7T5n 
All packer hides and all calf and kipskins 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted flat 


COUNTRY HIDES 


sd bnaoul 24 25 25 16 @18 
FS 12 138 12 @13 11 @i12n 
Calfskins ......30 @32 30 @32 21 @23 
Kipskins ....... 27 @ 27 @28 19 @21 

All country hides and skins quoted on flat 


trimmed basis. 
SHEEPSKINS, ETC. 


Pkr. shearings, 
No. 1 


» B socconce 3.30 3.25 2.75 
Dry pelts ...... 37 @38 37 @38 29 @3in 
Horsehides, 
untrmd. .....12@12.75 12@12.75 10.25@10.50 















ASMUS BROS. inc. 


523 EAST CONGRESS 
DETROIT 26, MICHIGAN 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$24.00, while the average price paid 
was $21.15. Provision prices were 
cnoted as follows: Under 12 pork loins, 
54% @54%; 10/14 green skinned hams, 
481%4@49; Boston butts, 42%@43%; 
16/down pork shoulders, 38n; 3/down 
spareribs, 39%; 8/12 fat backs, 13%; 
regular pork trimmings, 25% @26; 
18/20 DS bellies, 254%2n; 4/6 green pic- 
nics, 35%; 8/up green picnics, 30. 

P.S. loose lard was quoted at 14.25ax 
and P.S. lard in tierces at 14.37%n. 


Cottonseed Oil 


The closing cottonseed oil futures 
quotations at New York were reported 
as follows: Sept. 19.05; Oct. 18.02; 
Dec. 17.82; Mar. 17.78; May 17.79; July 
17.65; sales 290 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 5, 1950, were 5,366,000 
lbs.; previous week, 5,599,000 lbs.; 
same week 1949, 5,560,000 lbs.; 1950 to 
date, 179,405,000 lbs.; corresponding 
period last year, 217,298,000 Ibs. 


AS MUS pices swee 


* improve your products . 


August 12, 1950 





N. Y. HIDE FUTURES 


MONDAY, AUGUST 7, 1950 


Open High Low Close 
Sept. Lee noes se20 26.00b 
WER. 8 eve ccteses 25.66b 26.15 25.75 25.75 
BERR. «st eoccccsces 24.50b 25.00 24.90 24.70b 
ED” 6escenss 0 eee sees oese 24.250 
Close: 10 to 25 points higher; sales 20 lots. 
TUESDAY, AUGUST &, 1950 
Bept. secccccecs 25.60b 26.00 26.00 25.76b 
Dec. Wremere 25.60 25.50 25.50 
rrr ys 24.80b 24.60 24.50 24.60 
FERS  ccccssccen 23.80b - 06s 24.10b 
Close: unchanged to 10 points higher; sales 12 


lots. 


WEDNESDAY, AUGUST 9, 1950 


Sept. .--25.50b 25.50 25.00 25.00 
WOR. cccss ...25.55b 25.50 24.90 24.80b 
Be. cccccccvccetee Sa.a0 24.05 24.05b 
June bees .. -24.02b we ones 23.55b 
Close: 65 to 100 points lower; sales 722 lots. 
THURSDAY, AUGUST 10, 1950 
Sept. ..........26.55b sae oy 26.00b 
DSR. ccccccccccs 25.66b 26.15 25.75 25.75 
Mar. ........-.24.000 26.00 24.90 24.700 
June 24.00b : 24.25n 
Close: 20 to 40 points lower; sales 34 lots. 
FRIDAY, AUGUST 11, 1950 
Bemk.. .cccccsccece 25.20 25.00 24.75b 
Ok éssccsvccesce ~ aaa 24.60 24.70 
DR, secseaeseen 24.20 24.25 24.05 23.95b 
FE ccucscsvseseeee 23.45b 


Close: 
23 lots. 


FINANCIAL NOTES 
International Packers Ltd. has de- 
clared a dividend of 40c on its common 
stock, payable October 16 to stockhold- 
ers of record September 30. 


RED PEPPERS 


* enhance eye-appeal ... 
® win new customers! 
Processed to a correct 


tenderness in their own 
juices (no salt added) 


Write us today and learn 
about our plan to cover 


your annual requirements 


ACT NOW 
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Packers Tell Dealers 


(Continued from page 19.) 


and how they serve them has the great- 
est influence on what customers think 
and do. To correct misinformation on 
the part of the public about the meat 
industry is an unceasing job of all 
segments of the industry, Hoffman 
asserted. The public should understand, 
for instance, that the packer and re- 
tailer have very little control over sup- 
plies, but that the producer is an all- 
important factor. The public must un- 
derstand that the packer must purchase 
livestock when it is available and often 
carry large inventories in order that 
consumers get meat according to their 
needs. 

“Also, the very nature of the packer’s 
business makes for more rapid depre- 
ciation and obsolescence of buildings 
and equipment than is true of most 
industries. This requires substantial re- 
serves for replacements which, as a 
rule, are rather difficult to set up be- 
cause of the narrow margin of profit 
upon which the industry exists. Along 
this line we are, and fortunately so, 
subject to more or less control as to 
our activities by the Meat Inspection 
Division of the government. Often this 
control requires the expenditures of 
large sums to meet requirements.” 

R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
told how dealers are being helped to im- 
prove the technicues used in meat cut- 
ting and merchandising. 
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Produce perfect loaves faster . 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 
time. 
clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 


FDA Tentative Order 
Bans Bread Softeners 


TENTATIVE order issued by the 

Food and Drug Administration this 
week would exclude the use of chemical 
emulsifiers or softeners in bread, rolls 
and buns. The order, based on exten- 
sive hearings, is made in the proceed- 
ing “Bakery Products, Definitions and 
Standards of Identity,” in which the 
FDA proposes to name all ingredients 
(with maximum quantities) which may 
be used in bread. 

The order was based on the FDA 
finding that chemical softeners have not 
been shown to be free of possible harm 
to the consumer, tend to mislead the 
buyer as to the product’s freshness 
and do not “promote honesty and fair 
dealing in the interest of consumers.” 

With regard to shortenings gener- 
ally, the FDA found that the quantity 
of shortening used in bread dough 
varies widely and, in fact, some breads 
contain no shortening. On this evidence 
there is no basis for fixing a maximum 
or minimum standard for shortening 
content. 

Some of the reasons which may lie 
behind the FDA action are found in a 
report on “Some Toxicological Reasons 
Why Certain Chemicals May or May 
Not be Permitted as Food Additives,” 
by Arnold J. Lehman of the Division 
of Pharmacology, Food and Drug Ad- 
ministration, published in the July 
Quarterly Bulletin of the Association 





ADVANCE DIP TANKS 





for Browning Meat Loaves 
. . get the edge 


Economical, simple to operate, easy to 


LOOK AT THESE FEATURES! 


Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 


Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 


No burned or spotted loaves. 


@ Tank capacity, 9 to 12 loaves per dip. 


Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Details and Prices “Today! 
OVEN COMPANY « 700 So. 18th Street 


Western States Office: 3919 W. Jefferson Blvd., Los Angeles 16, Calif. 


The National Provisione 








of Food & Drug Officials of the United 
States. The report, in part, states: 

“The nonionic agents: These include 
the ‘shortening extenders’ or ‘bread 
softeners’ and are obtained by chem. 
ically combining the following basic 
materials: 1) Sorbitan, 2) A fatty 
acid (lauric, oleic, palmitic, stearic) 
and 3) Polyoxyethylene. 

“The particular combinations we have 
been concerned with are the ‘Tweens’— 
a combination of 1, 2, and 3; ‘Spans’ 
a combination of 1 and 2; ‘Myrj’ or 
‘Sta-Soft’—a combination of 2 and 3, 
and ‘Carbowaxes’ — glycols prepared 
from 3. 

“From the data available these com- 
pounds seem to be relatively inert 
pharmacologically. However, a number 
of relevant facts, some more or less 
fragmentary as yet, have developed 
and a few are listed below. 

“The intravenous injection of small 
amounts of a “Tween’ produces a his- 
tamine-like shock in dogs. One of the 
‘Spans’ when applied dermally to the 
dog produces an urticarial (hives) re- 
sponse. 

“Fat absorption is modified by this 
class of wetting agents. 

“These agents enhance the absorp- 
tion of certain poisons (spray residues). 
This has been established in laboratory 
experiments. 

“Some of these agents when ingested 
lead to the production of bladder stones. 

“There appears to be some disturb- 
ance in bile secretion following the 
ingestion of at least one of the ‘Spans.’ 
Greatly enlarged bile ducts were pro- 
duced in rats after being fed a rela- 
tively short period on Span 20, and 
the enlargement was somewhat in 
proportion to the dietary level of the 
Span. 

“Gastrointestinal irritation has been 
noted with some of these wetting 
agents. 

“There may be changes in the in- 
testinal flora as a result of continued 
ingestion of these agents. 

“There are not enough data at pres- 
ent to warrant an interpretation of 
these effects in terms of man.” 


Sausage Survey 


(Continued from page 20.) 


the women rate quality ahead of price 
in purchasing sausage. Only 9 per cent 
rate price first. 

Of the women who have bought pre- 
packaged cold cuts, 37 per cent prefer 
to buy them this way, but 56 per cent 
prefer to buy them custom sliced. They 
object that prepackaged cold cuts are 
not fresh nor sliced to the right thick- 
ness. Only 24 per cent of the women 
had used wiener recipes and 14 per cent 
had used cold cuts recipes. 

Sandwiches for husband’s and chil- 
dren’s lunches was by far the leading 
use for cold cuts (83 per cent). They 
are also used for snacks (64 per cent); 
cold plates (58 per cent); and as main 
courses (30 per cent). 

There is a trend toward feeding sau- 
sage to children at earlier ages. 
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Number of Slaughtering 
Plants, May, 1950 


The table below shows, by states, 
the number of important livestock 
slaughtering establishments in the 
U. S. as of May, 1950. The number 
of federally inspected establish- 
ments represents all plants which 
slaughter animals under inspection 
conducted by the Bureau of Animal 
Industry of the U. S. Department 
of Agriculture. The plants net 
under federal inspection are divided 
into two categories according to 
size of operations. The wholesale 
establishments include principally 
those plants slaughtering over 
2,000,000 lbs. live weight per year. 
The. local group generally includes 
plants whose annual slaughter is 
less than 2,000,000 lbs. live weight 
but more than 300,000 lbs. In addi- 
tion to the number of plants given 
below, there are several thousand 
butchers slaughtering less than 
300,000 lbs. live weight per year 
The percentage of 1949 commercial 
slaughtering done by the plants in- 
cluded below was as follows: cattle, 
96 per cent; calves, 94 per cent; 
hogs, 97 per cent; and sheep and 
lambs, 99 per cent. 


Number Number 
Under Not Under 

Federal Fed. Inspection 
State Inspection Wholesale Local 
New England'........20 10 128 
Mew BOGE 2c cc cwssces 23 40 85 
New Jersey .........18 8 37 
Pennsylvania ........18 50 337 
Ohio .... oo eae 66 161 
DEE ancccccceaseos 15 27 109 
ED ccvccosdvusoes 28 32 62 
MEICRIGRR 2. cccccccese 7 74 135 
Wisconsin es 14 24 
Minnesota : ee 4 28 
lowa ose . 20 8 22 
Missouri - ae | 18 26 
North Dakota ....... 2 2 G 
South Dakota ee 2 7 
Nebraska .. —e 7 37 
Kansas ona 16 50 
Delaware Maryland? 12 7 46 
Virginia .. scans @ 9 27 
West Virginia waak oe 10 22 
North Carolina aos 18 2s 
South Carolina ...... 1 4 26 
PEEL SE TOM & 20 60 
BROGEER ci ccccsvvcesss 3 14 46 
DOGGMERT § cocescseces 6 18 36 
TWOMMCGERS cccccccccce 8 9 24 
BOERNE cccccvcreece 4 8 37 
Mississippi .........- 0 7 15 
BOE) sv ccdebnens 3 9 20 
Lomteiama ....c.cccccs 1 15 100 
GRIAMOTR cccccccccee | 19 38 
TE act asceseteuve 18 57 54 
DE a wcceccescce © 1 5 
DE si.cccecesspibed 4 8 29 
Wyoming ... one oe 0 11 
Colorado vaeew a ss) 23 
New Mexico ......... 0 2 14 
DE ssecccsesesns. © 6 9 
ear y 11 24 
Nevada . ove 2 0 9 
Washington errs |. 21 no 
Oregon (uhenenines g 23 49 
California 58 52 16 
i Gh: seuiesweneeenn 441 725 2,072 


1Includes Maine, New Hampshire, Vermont, 
Massachusetts, Rhode Island and Connecticut. 
2IncIndes the District of Columbia. 




















Wisconsin May Enact Law 
Which Defines Hamburger 


The Wisconsin legislative council’s 
committee on agriculture has drafted a 
bill which will define hamburger as con- 
sisting of fresh ground beef, contain- 
ing not more than 30 per cent fat. It 
will be submitted to the next state leg- 
islature. The committee is also consider- 
ing legislation on sausage. 





‘FORGED IN ONE PIECE 
HUB AND ALL 


Long lefe” CHOPPER PLATES 


Nothing to come oe to take apart to clean. 
There are no crevices for meat to settle in and decay. 


Long Life Plates are plenty tough. There’s no record 
of one ever wearing out. 


LONG LIFE PLATES—PREFERRED BY LEADING PACKERS 
FOR MORE THAN TWENTY YEARS. 


DUZ-MORE KNIVES 


Cuts tons and tons of meat without resharpening. The 
4 blades are made in one piece with the exclusive 
positioning feature. No tools. No adjustments. Knife 
unit slides quickly and easily into place on the long 
life holder. There are no grooves or slots for meat to 


settle in and decay. 
Send for Bulletin #11 





BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 


right price? Why not discuss your prob- |° so mad 
i 
lem fully with people who have made — Ran ag 


a close study of this phase of the meat | © Shank Meat 


° ° : O Beef Tenderioins 
packing industry? Write us today about J x puss 


our cost-control system for supply- [0 Boneless Chucks 
: . 0 Boneless Beef Rounds 
ing your boneless beef needs in the +> Gechdenentneiiies 


most economical manner. Check and and Knuckles 
- 0 Short Cat Boneless 
return coupon. Strip Loins 


O Beef Rolls 
i Boneless Barbecue Round 


RB Ph hoe & Oe 4A oe callieceis at @asvonnl 
















vu. Ss. Inspected meats OnLy 





2055 W. PERSHING ROAD, CHICAGO 39, ILL., (Teletype CG 427) 








American Royal Will Be 
October 14 Through 21 


The fifty-second annual American Roy- 
al Live Stock and Horse Show will be 
held from October 14 through October 


21 this year. Show officials have an- 
nounced that the fat and feeder carlot 
cattle division of the show will be high- 
lighted. The carlot event has been 
greatly streamlined for the convenience 
of exhibitors, and will be held in three 
days instead of a week as in the past. 

Prizes offered in this year’s show 
total $58,455, and will be divided among 
ten departments. Of the total, $43,545 
has been allotted to the cattle division, 
$7,660 to the swine department, $5,050 
to the sheep and wool section and $1,200 
to the mule division. An equal amount 
of prize money will be awarded to mem- 
bers of the 4-H and Future Farmers of 
America clubs. Each will receive $2,355, 
representing a total of 270 prizes in 63 
classes. 

In the judging contest, open to agri- 
cultureal students in several midwest- 
ern colleges, there are 110 classes. 


U. P. to Promote Meat 


Meat will be featured five times in 
the newest advertising campaign in- 
augurated by Union Pacific Railroad— 
the advertisement of dining car menu 
specialties. The campaign, just started, 
will run one year in metropolitan daily 
newspapers and national magazines. A 
different dish, served in the company’s 
dining cars, will be featured each 
month in the advertisements. 

Ads will be devoted to steak in 
October, prime beef in January, pork 
chops in February, ham in April and 
lam> in Mav. 

The ads will appear in the dailies of 
Omaha, Kansas City, Denver, Salt Lake 
City, Los Angeles, Portland, Seattle, 
Tacoma and Spokane. Magazines on 
the ad schedule include Saturday Eve- 
ning Post, Sunset, Holiday, Colliers, 
National Geographic and Cosmopolitan. 


Marketing Day Planned 
by National Stock Yards 


The 1950 Vocational Agriculture 
Marketing Day at National Stock 
Yards, Ill., on Thursday, September 14, 
will afford Future Farmers of America 
an opportunity to sell their fat cattle, 
hogs and lambs and to participate in 
educational programs, including a grad- 
ing contest. All vocational agriculture 
students and FFA members under 21 
years are eligible to sell at the Market- 
ing Day any livestock which are a part 
of the regular supervised farming pro- 
gram. Following lunch, to be provided 
by market interests, the visitors will be 
conducted on a packinghouse tour. 

Another September event at National 
Stock Yards for young feeders is the 
4-H Baby Beef Marketing Day, Wed- 
nesday, September 20. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during July, 1950: 


BARROWS 
AND GILTS sSOWS 
July July July July 
1950 1949 1950 1949 
Chicage ...ccceee $23.55 $21.51 $18.97 $16.65 
Kansas City .... 23.60 21.34 18.44 15.60 
CUBED cociccessc 23.42 20.74 19.26 16.24 
St. Louis Nat'l 
Stk. Yds. 23.84 21.82 18.70 16.35 
St. Joseph ...... 23.52 21.38 18.97 16.35 
Bt. BO. ceccveses 22.62 20.24 19.00 15.93 
Sioux City ...... 23.43 20.64 19.14 16.06 
Average Weight in Pounds 
CRECRGO 2 nccccce 238 242 382 871 
Kansas City .... 229 227 394 392 
ere 233 291 362 363 
St. Louis Nat'l 
Stk. Y icce 212 394 392 
St. Joseph ...... 223 225 378 371 
See . 224 249 360 372 
Sioux City ..... 238 249 362 359 


Mobilization Plans Set: NSRB 


The National Security Resources 
Board has formulated a master plan 
for mobilizing agriculture and food 
industries which could be put into effect 
immediately. Plans have been made to 
set up industry advisory committees, 
but no specific aspects of the master 
plan have been revealed. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAH/, NEBRASKA 
SIOUX CITY, IOWA yvestocn 
SIOUX ALLS, SD. 
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K-M offers a | 
we l-lanned and 
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KENNETT-MURRAY | 





Tuberculosis Declining 


Although tuberculosis among cattle 
is gradually declining in the United 
States, continued effort is necessary to 
eradicate the disease completely, ac- 
cording to a statement made by Dr. B. 
T. Simms, chief of the USDA Bureau 
of Animal Industry. The number of 
reactors to the tuberculin test in the 
United States during the 12-month 
period ended June 30, 1950, was 17,733 
or 0.19 per cent of the total cattle 
tested. This is practically the same 
percentage as has been found during 
the last two years but it is lower than 
during the war years. 

The Bureau’s Meat Inspection Divis- 
ion is rendering a specific aid in the 
campaign by reporting cases of tuber- 
culosis in cattle so that state and 
Bureau officials are able to locate cen- 
ters of infection promptly in areas 
where testing is not in progress. 


Barrow Show Judges 


Naming of the champions at the Na- 
tional Barrow Show at Austin Septem- 
ber 13 to 16, this year is entrusted to 
a head judge and three advisers, one of 
whom, according to the rules, must be 
a college professor, one a packer and 
one a farmer swine breeder. 

The head judge is Wilbur Plager, 
secretary of the Iowa Swine Producers’ 
Association. The farmer is Herman 
Helgens of Monticello, Ia. The college 
representative is A. W. Jordan, depart- 
ment of animal husbandry, Ohio State 
University. The packer is manager of 
hog buying for Geo. A. Hormel & Co., 
Austin, Lew P. Reeve. 


LIVESTOCK CAR LOADINGS 

A total of 6,907 cars were loaded 
with livestock during the week ended 
July 29, 1950. This is a decrease of 
1,630 from the same week in 1949, and 
a decrease of 1,967 cars from loadings 
in the like week in 1948. 








.-L. SPARKS & CO. 





®@ Hogs furnished single deck or train load. 
®@ We ship hogs everywhere and sell stock pigs. 
® All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Ill, Phones: | sx isos 6394 


| 
BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
ton 3-4016 
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EASY TO CLEAN__ Meets strictest sanitation 
requirements. Removable strippers can be taken 
out for cleaning without the use of tools. This 
also simplifies cleaning of pulling roller. 


EXCEPTIONAL EFFICIENCY — Skins very close, 
assuring high yield. Because of special design, it 
does a particularly good job on difficult cuts such 
as picnics and hams. 





STREAMLINED DESIGN — Constructed of stain- 
less steel and polished aluminum. Motor is 
mounted in splash-proof cabinet. Machine re- 
quires a minimum of floor space. 


SAVES OPERATING COSTS — Cuts require no 
special preparation. An operator of average abil- 
ity merely feeds cuts into machine, which skins 
and fleshes completely. 





ASK FOR FURTHER DATA — Write for full details on_the Model _ 35 Townsend 
Pork-Cut Skinner. And ask, too, about the Model 52 Townsend Bacon Skinner, the 
specialized machine that steps-up speed and yield in bacon skinning. 


TOWNSEND 
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ENGINEERING COMPANY 


315 East Second Street 
DES MOINES 9, IOWA 





Pege 47 











Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS « INDIANA 


Telephone: FR anklin 2927 


This Market is Under Government Supervision 








Superior Packing Co. 


Chicago St. Paul 





DRESSED BEEF 
BONELESS MEATS and CUTS 


OFFAL - CASINGS 


Carlots Barrel Lots 











Partriage 


SINCE 1876 





THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 





Ham * Bacon * Larp * Sausace 











THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 









BOSTON AND NEW YORK STYLE 


= TENDERLOINS .. 


We Fabricate All Grades of Hindquarters 





STRIPS * HIPS * TOPS * FACES © BOTTOMS ® FLANKS ® KIDNEYS 
Quotations on any Quantity Write, Wire or Phone 
C.A.McCARTHY, INC. 


“The House of Sirloin” 
U.S. INSPECTED—ESTABLISHMENT 117 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestoock prices at five western markets on Wednesday, 
August 9, 1950, were reported by the Production & Marketing 
Administration as follows: 

HOGS peustatione based on 

hard hogs) .L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS ian GILTS: 

Good and Choice: 











120-140 Ibs..... > 00-20.25 $17.00-19.50 $. ererer Ty > 
140-160 Ibs.. 20.00-22.25 19. ey 4 x , 
160-180 Ibs..... 22. 00- 24. “00 20.50-2 

180-200 Ibs..... 23.75-24.25 

200-220 Ibs..... 23.7 24.25 

220-240 Ibs..... 23.75-24.25 

240-270 Ibs..... 23.060-2 

270-300 Ibs..... 21.75-2. 

500-330 Ibs..... 21.25 

330-360 Ibs..... 20. 50. 21.25 

Medium: 

160-220 Ibs..... 20.00-23.75 19.00-23.00 22.00-23.25 20.00-23.00 23.00-23.50 


SOWS: 
Good and Choice: 
270-300 Ibs 










ee 21.00-21.50 See 21, 
£00-330 Ibs..... 21.00-21.50 20.75-21.5 21, 
330-360 Ibs..... 20.50-21.25 20,25-21. 00 - 8.75-21. 
360-400 Ibs..... 19.50-20.75 19.00-20.50 19.00- 20. 25 19.00-20.00 18.75-21.50 
Good: 
400-450 Ibs..... 19.00-20.25 18.50-19.25 18.50-19.50 18.50-19.00 19.00-19.35 
450-550 Ibs..... 17.00-19.75 17.50-18.75 17.25-19.00 17.50-18.50 16.50-19.00 
Medium: 
250-550 Ibs..... 15.50-20.75 16.00-21.00 16.75-19.75 17.00-20.50 .......... 
PIGS (Slaughter): 
Medium and Good: 
SO-1S9 Tbs..... B4.GB-1B.2G 15.GO-IB.GD nnccccccee seccesccecs 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs.... 30.25-31.50 30.: 50- 31.75 30.00-31.50 30.00- my 25 30.00-31.00 
900-1100 Ibs.... 30.50-31.5 30.25-31.75 30.25- 30.50-31.50 
1100-1300 Ibs.... 30,25-31.25 30.00-31.50 20.75- 31, 50 = 30.00-31.500 


1300-1500 Ibs.... 30.00-31.25 
STEERS, Good: 


700- 900 Ibs.... 28.25-30.25 
900-1100 Ibs.... 2 5-30.50 


29.75-31.25 29.50-31.00 30.00-31.5 









1100-1300 Ibs.... 28.25-30.25 

1300-1500 Ibs... 28.25-30.00 29.25-30. 

STEERS, Medium: 

700-1100 Ibs.... 24.50-28 24.50-29.¢ 24.00-28.25 24.00-28.50 
1100-1300 Ibs.... 24.50-28.25 24.50-29. 24.00-28.00 24.00-28.90 
STEERS, Common: 

700-1100 Ibs.... 22.00-24.50 21.50-24.50 20.50-23.75 22.00-24.00 21.00-24.00 


HEIFERS, Choice: 
600- 800 Ibs.... 30.00-31.25 29.75-31.00 
800-1000 Ibs.... 30.00-31.25 29.75-31.50 


HEIFERS, Good: 


600- 800 Ibs.... 28.00-30.00 28.00-29.75 28.00-29.75 
800-1000 Ibs.... 28.00-30.00 28.25-29.75 28.00-29.75 


HEIFERS, Medium: 
500- 900 Ibs.... 24.00-28.00 23.50-28.25 23.00-28.00 23.00-27.50 23.50-28.00 
HEIFERS, Common: 
500- 900 Ibs.... 21.50-24.00 20.00-23.50 20.00-23.00 21.00-23.00 20.00-23.50 
COWS (All Weights): 
Good 2 


29.50-30.75  29.30-80.50 
29.00-30.75 2Y.50-31.00 





28 .00-29.50 
28.00-29.50 












ccccccceces Shel 22.50 22.00-23.50 20.00-23.00 21.00-23.00 
eee 19.50-21.50 20.50-22.00 19.00-20.00 —19.50-21.00 
Common ........ 18.75-19.50 19.00-20.75 18.50-19.50 
Casa. @& cat..... 14.50-19.00 16.00-19.00 16.00-18.50 





BULLS (Yrlis. Excl.): All Weights: 
Beef, good ..... 2.00-23.50 23 
Sausage, good .. .00-23.75 
Sausage, medium 21. .00-22 








2.50-23.00 
23.00 24.00 
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21.50-23.00 





Sausage, Cut. 
com, .... «++. 18.00-21.00 19.50-23.00 18.50-21.00 19.00-20.00 17.50-21.50 
VEALERS, All Weights 


Good & Choice . 30,00-34.00 31.00-33.50 28.00-30.00 29.00-31.50 28.00-33.00 
Common, medium 22.00-50.00 24.00-31.00 20.00-28.00 23.00-29.00 22.00-28.00 
Cull 75 Ib. up.. 17.00-22.00 20.00-24.00 16.00-20.00  19.00-23.00  18.00-22.00 


CALVES, (500 lbs. down) 


(;00d, choice . . 27.00-20.00 27.00-32.00 27.00-30.00 26.00-70.00 27.00-29.00 
Com., Medium 20.00-27.00 = 21.00-27.00 = 20.00-27.00 21.00-26.00 20.00-27.00 
- a : .. 18.00-20.00 18.00-21.00  16.00-20.00 19.00-21.00  17.00-20.00 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS 
Good & choice... 27.75 28 50 26.00-: 
Medium & Good. 25.00-27.50 24.00-2 
Common . ee . 20.00-: 24 50 18.00-2 
YRLG. WETHERS (Shorn) 
Good & Choice. 





27.50-28.00 


24. 2%-27,25 





23 3.75-24.50 
Medium & Good. ..........  19.50-23.50 22.00-23.50 


2.50-24.25 


EWES (Shorn): 
Good & Choice .. 6.50-11.00 9.50-12.00 11.00.77 °* 11.00-11.75  11.50-12.50 
Com & Medium. 5.50- 9.00 8.50-10.00 9.50-11.00 9.50-11.00 8.00-11.25 
1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, these on shora stock on animals with Ne. 1 and 2 
pelts. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 


bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 
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pe 
RKETS | SLAUGHTER CHICAGO LIVESTOCK 











Supplies of livestock at the Chicago 
Inesday, REPORTS Union Stockyards for current and 
arketing Special reports to THE NATIONAL Comparative periods. 
PROVISIONER, showing the number 
ef livestock slaughtered at 13 cen- RECEIPTS 
ters for week ending August 5, 1950: Cattle Calves Hogs Sheep 
CATTLE Aug. 3.. 2,473 361 1,381 
St. Paul Week Cor. ‘Aug. 4.. 671 128 828 | P 
ended Prev. week, Aug. 5.. 427 51 54 Cash in 
Aug.5 week 1949 Aug. 7..12,669 404 
Chicagot .... 21,428 20,732 22,230 Aug. 8.. 5,700 463 
Kansas Cityt 16,998 18,110 19,800 Aug. 9.. 9,252 399 
Omaha*t ..... 20,243 20,049 19,266 Aug. 10. 3,000 400 ona 
. St. Louist 7,453 6,475 12,167 *Week —— - 
St. Josepht... 8,724 7,671 9,309 so far.30,621 1,666 | 
Sioux Cityt .. 11,036 10,630 11,577 Week nem 1m | 
" Wichita*t ... 3,042 8,537 38,277 ago.. .35,5 65 
21.50-24.00 New York & 1949 ...38,115 3,185 Meat 





1948 ...29,043 3,057 . 
*Incinding 205 cattle, 8,208 hogs 


and 3,032 sheep direct to packers. | Moving ( } XA \ | | A 


Jersey Cityt 
Okla. City*t 
Cincinnati§ 
Denvert ..... 


21.50-24.00 
































































ae St. Pault . 161 : SHIPMENTS 
3.00-23.50 St : od , 4 
Milwaukee? .. 3,009 2,915 — Cattle Calves Hogs Sheep | THE NATION'S 
Total ......130,482 129,314 137,777 Aug. 3.. 1,551 25 1,085 —:106 | Slogan STEAK HOUSE 
HOGS Aug. 4. . 733 25 1,505 74 
y, y Bice 6 ea 812 vow F 
Chicagot ..... 34,377 Aus 7 ess ons 
Kansas Cityt. 11,347 Aug. 8.. 2,073 17 1,824 246 
Omahat -..- 31,428 d Aug. 9.. 3,979 44 748 290 | 
E. St. Louist 21,327 20,425 24,054 Aug. 10. 1,500 50 361,000 100 
St. Josepht... 19,945 19,744 13,089 *Week ‘ ‘ oman | 
9.00-19.35 Sioux City? .. 16,587 16194 11,577 so far.10,468 112 4,532 636 | 
6.50-19.00 Wichitat .... 7,494 7,821 3,045 Week , F | 
New York & rO... 6 95 17 1h. . aha fz ey . , ; 
Sersey, Cityt 34,411 28,896 26.871 2a: 2S = Sis 4 com If your plant slaughters Omaha fat cattle and your retail 
Okla. Cityt .. 8,231 8,249 7,993 9 ... 9,873 51 5, 875 782 | : 
tet ee eens Cincinnati? |. 12156 108% 1167 . — = cing outlets feature cello-packaged cuts, write for a supply of 
Denvert ..... 8,794 8420 17,427 AUGUST RECEIPTS on P : 
St. Pault __|_ 21/355 22'987 s0n0 “greaseproof” stickers like that shown above. They're in 
Milwaukeet .. 4,597 me ia zs 
sens meas saetes sie ae nha , two colors, they're attractive, and they'll help sell. 
Total ....232,049 233,594 197,798 Hogs RR 
*Cattle and calves. shee ear 3,135 : 
+Federally ionpaetnd slaughter, in- Sheep ......+- 13,135 Mats of above cut also available. 
).00-31.00 cluding directs. AUGUST SHIPMENTS 
».50-31.50 ' tStockyards sales for local slaugh- 1950 | Write— 
).00-31.50 er. " 9 
».00-31.50 §Stockyards receipts for local attle 
slaughter, including directs. ——. 
F SHEEP ida 
rity > ee a a | LIVESTOCK FOUNDATION OF OMAHA 
3. 50-30. Kansas Cityt.. 8,360 8,540 7,960 
50.80.80 F Omanat <n. . 10/324 i) CHICAGO HOG PURCHASES | 
peat E. St. Louist.. Supplies of hogs purchased at Chi- | 717 Livestock Exchange Building Omaha, Nebr 
hy ~ ~% ** eago, week ended Thursday, Aug. 10. | 
}.00-28.50 Wichitat é eng! ; d . yey pia 
}.00-23.90 New York & : 768 RAG 
Jersey Cityt.30,709 34,448 34,029 Packers purch Ba 32,806 | 
Okla. Cityt.... 1/819 15488 2.374 Shippers’ purch ....14,802 7,083 
-00-24.00 Cincinnati§ ... 672 Total 7 47.570 “39 R99 
MMVGES .ccccce 10,732 was seeseuesess# “ a 
St. Pauli... 4.770 eae s THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
. 30-30.50 Milwaukeet ... 528 aowe 
.50-31,.00 : ; ‘ 
, Total .......95,683 99,615 100,118 CANADIAN KILL PRODUCERS OF 
: *Cattle and calves. Inspected slaughter in Can- 
.00-29.50 tFederally inspected slaughter, in- lv 29: 
“00-29,.50 Ceding directs. ada, week ended July 29: 
tStockyards sales for local slaugh 
ter CATTLE 
.50-28.00 §Stockyards receipts for local Week Ended Same Week 
slaughter, including directs July 29 Last Year 
00-23.50 rs Western Canada, .13,901 14,535 QUALITY 
BALTIMORE LIVESTOCK Eastern Canada. . .13,430 14,451 | rm 
00-23.00 Prices at Baltimore, Md., ee .27,331 28,986 | 
50-21.00 
s ( on Thursday, August 10: 
50-19.50 ’ HOGS 
5019.50 CATTLE EE ng a MEATS OF UNMATCHED QUALITY 
Steers, med. & gd...$27.50@28.50 esters \ene® "291 14 37 899 
Heifers, gd. ..... =a “00 Eastern Canada . .39, 37, 50% | 
tes, om. & med. 20.00@25.15 Total 57.646 MAIN OFFICE AND PLANT 
Cows, gd. .......... 21.00@23.5 ore ckhonee —— — 
(ewe. «om, & med 18.50@ 21.00 | - 
ee tom 8 teil. 18 506021 00 SHEEP | | 3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
50-21.50 Sausage bulls, gd. . 23.00@24.50 Western Canada... 3,321 4,814 | 
, Sausage bulls, Eastern Canada... 5,442 7,458 
com. & med. ...... 19.00@23.00 = 
00-33.00 CALVES: Total . Sere 12,272 
00-28 .00 Vealers, gd. & ch. .. 29.00@33.50 
00-22.00 Com. & med. .. .. 21.,00@28.00 
MEE CTE 15.00@21.00 NEW YORK RECEIPTS 





HOGS: ; : 2 _ mre ee rv 7 —____ 
1-29.00 Gd. & ch. 180-240 .. 23.25@24.25 Receipts of salable live- 
30.20.00 sHREE: gd. & ch. .... 19.25@20.00 tock at Jersey City and 41st | ELI N q 
Boring jembe. aii st.. New York market for 
eee bapa 20 ORIGINAL PHILADELPHIA SCRAPPLE 
«5s bo LIVESTOCK PRICES Salable .... 251 1,486 628 743 
15-27. 25 AT LOS ANGELES Total (incl. <5 go9 16.108 17.322 | | AVAMS » BACON + LARD ~ DELICATESSEN 


directs) 


Prices at Los Angeles, Previous week: 











. Salable .... 368 1,253 869 663 
Calif., Thursday, August 10: Total (inet ‘ 2 
CATTLE: directs 3,791 5,363 16,345 16,931 e a 
Steers, med. Brahma $27.50 only *Including hogs at 3ist street. | 
0-12.50 Heifers, med. Sra... 27.50 only 
0-11.25 Cows, med. & gd. .. 20.00@22.50 _ J n e 
- Cows, com. ........ 16.50@19.50 0 n in 0 
ne Cows’ can. ......... 16.50@19.50 PACIFIC COAST LIVESTOCK a e 
and 2 carvan: bulls, gd. .. 27.59 only Receipts at leading Pacific Coast INCORPORATED 
ALY ES: markets, week ending August 3: | 
Veale ed. to ch. 28.00@33.00 . } 
es and Calves,’ med. & gd, 22:00@28.00 Cattle Calves Hogs Sheep | 4142-60 Germantown Ave. 
s com- HOGS Los Angeles 7,000 900 2,350 350 PHILADELPHIA 40, PENNA, e 
he top Gd. to ch. 190-230... 24.75@25.75 N. Portland 2,725 510 1,020 2,065 
BOWE, GE. cccccccees 19.75@20.00 S. Francisco 1,300 250 1,800 10,900 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended July 29 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 


GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B Ga. 
YARDS 1000 Ib. Choice Dressed Handyweight- 
I is 5 « cadbiceused $27.85 $29.32 $31.65 
OO eae home 26.35 26.35 
 . Pe 27.56 29.5) 30.00 
SET bh N adds ousss 29.90 30.82 26.41 
OS eee 29.10 29.60 27.15 
,. £ eer 27.50 27.10 27.00 
STE ‘eiceccaus 26.00 25.50 26.30 
SE. ikcas dsrveed 26.50 26.50 27.00 
OE oc ccedevecdes Oe 25.60 26.50 
WEE > vcccaweteun hane 31.00 27.00 





*Dominion government premiums not included. 
' 








Economical - Humane - Safe 


KOCH =™ 


Captive Bolt 4 
Slaughtering 
Pistol 


For Relaxed, Tender Meat 
Quick, Sure Operations 






Write 


K0 CH Supplies © 20th and McGee ® Kansas City 8, Mo. 











STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steei. 


Ask for Booklet 
"The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 





DIRE Loaf Mold 
Capacity 6 Ibs. 














Pryered 
" PACKAGING SERVICE 





|ending Saturday, August 5, 


PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
1950, as 


reported to THE NATIONAL PRO- 
VISIONER: 
CHICAGO 

Armour, 2,995 hogs; Swift, 819 
hogs; Wilson, 3,662 hogs; Agar, 7,- 
561 hogs; Shippers, 7,034; Others, 
19,340. 
| “Total: 21,428 cattle; 1,595 calves; 
34,377 hogs; 3,216 sheep. 


KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour .. 3,608 565 2,800 2,343 
Cudahy .. 2,543 577 1,096 1,014 
Swift ... 3,068 666 2,194 3,522 
Wilson 1,091 165 1,522 1,481 
Central .. 858 cas 629 eee 
Others . 3,840 17 3,735 
Total .15,008 1,990 11,347 8,360 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 6,531 7,960 1,243 
Cudahy 4,585 4,241 1,417 
Swift f 5,281 2,297 
Wilson 4,048 
Eagle 4 sued 
Grt. Omaha 122 
Hoffman .... 58 
Rothschild 372 
D. exceses 131 
Kingan ..... 1,300 
Merchants .. 5 beak 
Midwest .... 31 eee. 
Others ...... nt 12,116 
Total ..20,825 34,646 4,957 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,778 2,004 5, 4,057 
Swift 4,000 2,479 5,074 4,598 
Hunter 675 --. 65,881 219 
a specs eae 1,719 vai 
ea . wes -— 2,829 
Laclede .. bee see 792 
Sieloff ... ose os 498 Rie 
Others ... 2,935 809 6,116 1,641 
| Shippers . 3,843 983 17,059 516 








Total ..14,231 6,365 38,501 11,031 
8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift 2,594 284 7,981 5,549 

Armour .. 3,000 274 7,628 1,160 

Others .. 4,032 19 4,001 699 


Total ...9,626 577 19,610 6,408 
Does not include 3,883 hogs and 
2,617 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,220 9 5,676 1,786 
Cudahy .. 4,251 20 5,484 755 
Swift . 3,318 4 2,055 1,069 
Others ... 239 ve nae Rate 
Shippers . 7,215 coe 12,8790 378 
Total ..17,343 33 26,194 3,988 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,283 291 2,343 1,075 
Guggenheim 107 aes has maw 
Dunn- 
Ostertag 48 er 
EE ek « o4 eee 405 
Sunflower 14 eee 30 
Excel 610 ios 2. 
Others 1,173 391 686 
Total ...3,329 291 3,169 1,761 
| Does not include 595 cattle and 
4,716 hogs bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
| Armour 1,553 273 1,050 349 
Wilson 1,62 280 1,005 628 
Others... 168 = 573 so- 
Total ...3,342 553 2,628 977 
Does not include 725 cattle; 502 
calves; 5,603 hogs and 812 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
| Armour 247 
| Cudahy — 153 
Swift éa0 94 118 
Wilson ° soe 
Acme ewe 
Me ese - 
Clougherty 719 
Coast 25 186 
Harman eee ess 
| Luer ove 527 
Union oes oss 
United e008 173 
Others 427 358 
Total ...6,052 546 2,481 


July 29 








CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... ive sae cow 348 
Kahn's ion eas _ ° 
Lohrey 730 
Meyer ... os e022 ees San 
Schlachter 96 201 re 73 
Others .. 2,625 1,007 13,190 2,755 
Total ...2,721 1,208 13,920 3,176 
Does not include 809 cattle and 
319 hogs bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour 1,172 38 2,448 5,645 
Swift 1,188 67 1,447 2,979 
Cudahy 1,134 : 1,968 1,789 
Wilson .. 604 one con naie 
Others . 8,466 206 2,943 2,006 
Total ...7,564 311 8,806 12,500 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,995 1,600 7,610 2,157 
Bartusch 591 vod - ian 
Cudahy .. 957 558 1,002 
Rifkin... 911 112 eos 
Superior 1,467 as ; ada 
Swift ... 5,940 1,282 13,745 1,611 
Others 884 702 5,042 546 
Total ..14,745 4,254 26,397 5,316 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,049 2,346 1,786 2,326 
Swift 1,430 1,742 1,053 2,198 
Blue 
Bonnet 318 10 90 
Gy ..... 3 : Pee 
Rosenthal 372 40 
Total ..8,511 4,138 2,929 4,424 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev week, 
Aug. 5 week 1949 
Cattle ..... 139,725 134,412 148,943 
Hogs ..225,005 226,600 184,443 
Sheep ..... 66,123 64,116 75,170 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Aug. 10— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 


Hogs, good to choice: 
BED GR cccccccess $20.25@22.50 
ow Se REE 22.00@23.15 
2 wssecdasda 21.25@23.15 
SEP GA svessscces 20.50@22.25 
Sows: 
270-360 Ib. ......000. $20.50@21.15 
400-00 Ib 15.25@18.50 
Receipts of hogs at Corn 
Belt markets were: 
This Same day 
week last wk. 
estimated actual 
BOG. OS cacesessvece 35,000 30,000 
Be B. ccsceccveces 31,000 29,500 
Be CS caccesecowes 35,000 51,500 
Aug S 28.000 26,000 
BRE. DB cccccvcceces 25,000 21,500 
Say Ie: betevessbicn 30,000 ,500 


LIVESTOCK RECEIPTS 


Receipts at major markets: 
AT 20 MARKETS, Week Ended: 








Cattle Hogs Sheep 
Aug. 5....232,000 361,000 139,000 
July 29...226,000 367,000 139,000 
1949 264,000 321,000 150,000 
1948 . -255,000 280,000 217,000 
1947 285,000 288,000 225,000 


Hogs AT 11 MARKETS, Wk. Ended: 
Aug pahvenpesnrae .. .- 292,000 
~~ age 

1948 . 
1947 . 






AT 7 
Aug. 5 


MARKETS, 


July 20...155 


1949 
1948 


0, 
1947 137,000 
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gs Shee 

‘te (Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
30 pcs STEER AND HEIFER: Carcasses BEEF CURED: 

sas Week ending Aug. 5, 1950 12,069 Week ending Aug. 5, 1950 25,679 

~ 73 Week previous ......... 13,573 Week previous ......... 9,495 

90 2,755 Same week year ago.... 11,031 Same week year ago.... 14,492 

20 3,176 cow: PORK CURED AND SMOKED: 

ttle and Week ending Aug. 5, 1950 1,829 Week ending Aug. 5, 1950 679,879 
Week previous ......... 1,601 Week previous ......... 673,281 
Same week year ago.... 1,186 Same week year ago.... 074 

rs Sheep BULL: LARD AND PORK FATS:t 

48 5.645 Week ending Aug. 5, 1950 793 Week ending Aug. 5, 1950 205,355 

17 2979 Week previous ......... 669 Week previous ......... 117,417 

68 1.789 Same week year ago.... 1,380 Same week year ago.... 147,267 

13 2,008 ge wet siti ae a daa LOCAL SLAUGHTER 

a eek ending Aug. 5, 195 046 . A 

06 12.500 Week previous ......... 9,314 CATTLE: Carcasses 

2,508 Same week year ago.... 9.149 Week ending Aug. 5, 1950 6,590 
Week previous ......... 6,777 | 

; LAMB: Same week year ago.... 5,852 | 

is Sheep Week ending Aug. 5, 1950 37,455 ar ves 

10 2,157 Week previous ...... : 39,690 ALVES e 

-| ae Same week year ago.... 21,464 Week ending Aug. 5, 1950 11,590 in name 

002 - Ss Week previous ......... 11,817 | 
eos MUTTON: Same week year ago.... 11,327 ithe chtaed 

+. een Week ending Aug. 5, 195 1,942 | 

5 1,611 Week previous ......... 3,692 HOGS: e bd 

12 '546 Same week year ago.... 666 Week ending Aug. 5, 1950 30,709 | | rd e in act 

— ‘ : ’ Week previous ......... 28,896 

7 5,316 HOG AND PIG: Same week year ago... 26,871 : 

Week ending Aug. 5, 1950 2,981 en 
| Week previous ......... 8693 SHEEP: " 
. Sheep Same week year ago.... 6,039 Week ending Aug. 5, 1950 prt 
2,326 : mane Week previous ......... 34,448 
3 2,198 PORK CUTS: Pounds Same week year ago.... 34,029 
Week . 5, 195 812,283 
e os Week po dps 1200-747 COUNTRY DRESSED MEATS 
“ Same week year ago.... 1,546,938 VEAL: 
tee EE TENG Week ending Aug. 5, 1950 3,403 

9 4424 BEEF Cpae "i i eae Week previous ......... 3,989 

3 Ad Week ending Aug. 5, 1950 197,047 Same week year ago.... 2.790 

ASES Week previous ......... 139,824 

Same week year ago.... 114,439 HOGS: 

wm VEAL AND CALF CUTS: Week ending Aug. 5, 1950 - 

1949" Week ending Aug. 5, 1950 2,148 — Previous rertaee 

148.943 Week previous ......... 7,143 2 ‘ aie 

184/443 Same week year ago.... 12,515 LAMB AND MUTTON: 

75,170 LAMB AND MUTTON CUTS: Week ending Aug. 5, 1950 42 
Week ending Aug. 5, 1950 3,935 Week previous ......... a 
Week previous ......... 9/442 Same week year ago 11 

Same week year ago.. 10,549 tIncomplete. 

. 10— “ | 

sntra- Slaughter at 32 centers during the week ended Aug. 5 was | WANTED 

cking reported by the Production and Marketing Administration, | Tank BI Bo al, Crackli Hoof , 
7 s ~ . . ' 

Nene. United States Department of Agriculture, as shown in the | ankage, Blood, Bonemeal, Cracklings, Hoofmea 
ebaipedainats | FRANK R. JACKLE 
es re il hop and | 

, NORTH ATLANTIC Cattle Calves Hogs zaambs | 

+ ier New York, Newark, Jersey City. 6,590 11,590 34,411 30,709 Broker 

q Baltimore, Philadelphia ....... 5,397 1,573 20,688 1,264 e 
5@23.15 ? , 
+ nomen ecauwnae. 405 Lexington Ave. New York 17, N. Y. 
Ciftcinnati, Cleveland, Indianapolis 11,074 3,133 48,196 9,648 
Chicago Area ....... caedeeseoes 23,994 5,361 59,258 10,137 
@ 21.15 St. Paul-Wise. Group* 23,928 12,776 66,053 7,433 | 
'@ 18.50 St. Louis Area* ° 2,492 11,090 45,759 14,156 | (oom eons ) 
kk, SS £908 90 18,055 6,457 | S—_ + | 
Corn Omaha ro 22,482 7M 39,842 16,687 = S BOXES 
Kansas City ates R57 3,574 29,390 11,834 | 
Iowa and So. Minn.* 5 deh andi 8.210 3,732 141,979 28,468 | Loch \ 
SOUTHEAST* , vase ebeune 6,229 4,533 13,228 eee @ Prompt Delivery . era ‘es atv 9 Steck $i 
ne day SOUTH CENTRAL WEST® ..... 19,722 8,105 42,767 16,862 Scie ter artes et “A” ove Seper ue” Soars 

-- = ROCKY MOUNTAINS 8.710 500 10.680 16.124 | . pr @ Paraffined — Picin — With or Without Holes 

"tua : 3 NTAI? “4 ai ‘ L Y 124 | 

4 PACIFIC? eoteue vais 15,888 2,300 23,599 

30,000 , ¥ . 

29; EO ER eee 200,481 69,129 593,894 Wolnr Sales Company 7450 S. Stony Island Ave. 

51,500 fotal week ago . 204,596 69,688 593,567 Chicago 49, Ill. 

26,000 Total same week, 1949 ; ‘ 194,214 72,087 520,103 

5 
a4 ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, ‘ 
. Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Il., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, la., and Albert Lea, 
Austin, Minn. ‘Includes Birmingham. Dothan. Montgomery, Ala.,  Tall- 
TS ahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. 5Includes So. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., 

ets: Ft. Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. 

| TIncludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

> 4 - = - ~ 

. NOTE: Packing plants included in above tabulations slaughtered approx- 

Sheep imately the following percentages of total slaughter under federal meat in- 
spection during June 1950—Cattle 76.1; Calves, 65.1; Hogs, 74.0; Sheep and 

39,000 Lambs, 84.8. | 

4 
x 
SOUTHEASTERN RECEIPTS | : 

ye Receipts of livestock at eight southern packing plants lo- z 

95,000 cated at Albany, Columbus, Moultrie, Thomasville and Tifton, | % 

is'eee Georgia; Dothan, Alabama; Jacksonville and Tallahassee, z 

37,000 Florida, during the week ended Aug. 4 were reported by the z 

’ x 
dy. nis ; 7 ic ; 7o* e-em 

': Production and Marketing Administration as follows: popes 

79,000 Cattle Calves Hogs ee LS Ayo 

ae ici Mile Ws oti. >, «su cuk vats sasannveneboes 1,772 1,497 5,821 fot 

10'000 Week PTOVEOUD 2c ccc cccccccccccccccccccessccesecs 2,039 1,410 4,924 

37,000 Cer, WEE BASE FOSS 2. cccccvcccccccedccccvcccnsses 1,966 1,345 4,487 
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BARLIANT’S 
and equipment 


WEEKLY 
SPECIALS 


ment at prices 
F.0.B. shipping 





We list below some of 
our current offerings 
for sale of machinery 


avail- 


able for prompt ship- 


quoted 
points. 


Sausage & Smokehouse Equipment 


2571 met mS INKER: Model #114, Serial 
SO, pennies’ good condition... $ 


2533— fixer 200% cap. Globe gearhead 
mot or, exe ellent condition ......... 
2469—MIXER: Boss, 10007 cap. 10 HP 


One side welded 


2532 ‘ae DER: 


Buffalo, 7% HP. extra 





es and knives, excellent cond.. 

2466 —GiNpEn: Globe, 7% HP. like 
1094—G ‘RINDER: Cleveland #611, belt 

drive, with 6” plates 
2575—SILENT CUTTER: Boss #54 

cap. with motor ....... 
7577—SILENT CUTTER: Buffalo, (NEW) 

#27-B, with tinned lined bowl, 


switch and switchbox—-never used.. 





2403—SILENT CUTTER: Buffalo 738, 
with V-Belt drive, new parts, knives 
2147—SILENT CUTTER: Buffalo 32-B 
. 4 > eo Berar, 
2535—-DRIED BEEF SLICER: Beech-Nut 
type, used with 3 HP. motor, extra 
ET had © 6 ane eels v¥00-0 94 06eece bee 
2459--ELECTRIC SLICER: G lobe, gravity 
feed, used less than 4 mo. like new 
SE ter niiwths oWikene ecb ae +05 
2522—-SAUSAGE STUFFER: Buffalo, 300% 


cap., reconditioned, guaranteed 
SAUSAGE STUFFER: 
air operated, 2007 cap., new valves, 
cocks and tubes, excellent condition 
SAUSAGE STUFFER: Buffalo, 100% 
capacity 


Mechanical, 


1964 


2336-—-SAUSAGE STICK HANGING 
CAGES: with double trolleys for 42” 
sticks. Fr Terre 
2540—CHILI LOAF PANS: (400) 1#, 
atainiess steel. Bach........cccsces 
2539—-LOAF PANS: (375) NEW, 6#, 
stainless steel, 18.8 enduro, spe. Ea. 
Kill Floor & Rendering 
2576—STEEL KNOCKING PEN: Globe, 
(NEW) 8’'x36”, self-emptying, heav- 
ily constructed, in original crate...$ 
2124—BEEF SPLITTING SAW: Enter- 
prise, with % HP. motor, excellent 
SEN ds wieacdde ne Saeeeeedas ae 
2521—KENTMASTER SPLITTING SAW: 
(New—in original crate) ..... 
2570—HOG CASING CLEANER: Latest 
type, used only one week .......... 
2518-—-HOG HOIST: (NEW) Boss 12’.... 
2477--BLECTRIC a senee, 2504 


capacity 30’ lift (NEW) .......... 
2524—-FRICTION BEEF. DROPPER (New 
—never used) 


2517—-WET RENDERING COOKER: 400 
gal. cap. with 16” opening on top 
used only once. Without crating.... 

2463—-BLOW TANK: 5’x9’0”, for 40% 
en SD. 6566 00nes900s600069 

2462—CRACKLING PRESS: 225 ton, 4 
post, hydraulic, complete with hy- 
dranlic pump and miscl. parts..... 


2472—LARD COOKER: with agitator, mo- 


tor driven, 100 gal. cap., galvan- 

PED Beebo cd dr eecesssbOdeves ee deeets 
Miscellaneous 

2577 as ERATION UNIT: Inel. 30 


P. Worthington 
Ev aporative Condenser, 6 Blower 
Coils, display cases, like new 
Details on request. 


Compressor, 


cond 





2461—-REFRIGERATION UNIT: Kold-Hold 
Truck, with % HP. York Compres- 
sor, plates and all fittings........ $ 

2525-—WALw-tN-CUOLER: Hussman 9x12, 


with compressor, excellent cond..... 


2519--TRACK SCALE: Fairbanks-Morse, 

overhead track, excellent condition. . 
2093—-BOILED HAM WRIGHING SCALE 
2507-—-SUSPENSION SCAL rt Toledo Dial, 


Model 3711, 30004 
PAPER CUTTER: 
condition 


ap. 
2213 Paragen 14”, exc. 





1506—LABELER: Burt, complete with mo- 
OOF ccc cacsncveeeecceserrecteossessee 

2200—BUNN YER: Stainless steel table 
top, for tying lamb, veal and beef 
GUE Feb Naceweesecreses 


BARLIANT & CO. 





1401 W. Pershin 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


1150.00 


435.00 
135.00 
650.00 


950.00 
425.00 
425.00 


885.00 


285.00 
685.00 


1250.00 
1050.00 


135.00 


1475.00 


150.00 


575.00 
1150.00 


135.00 
100.00 


400.00 
50.00 
475.00 


Rd. (39th St.) 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 


Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a 
Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; 
additional words 20c each. ‘Position wanted," 
special rate: minimum 20 words $3.00, additional 
words I5¢ each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





BUSINESS OPPORTUNITIES 


FOR RENT 
In the heart of the eastern market on Russell St., 
Detroit, now under construction, one store full base- 
ment first floor and second floor for wholesale meat 
with refrigeration or without. Also one store 
with refrigerator box 50x20. Apply Joseph M. 
Kay, 2935 Russel St., Detroit, Mich. 








Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’ 
dressed carcass costs of cattle, 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 


giving live and 
sheep and hogs. 





CLAIM COLLECTION ON DEAD, MISSING, 
CRIPPLED ANIMALS AND SHRINKAGE 
AGAINST ALL CARRIERS AND FREIGHT BILL 
AUDITING. NO COLLECTION CHARGE. 
EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson Bt. New York 13, N. Y. 
Phone Worth 2-3684-5-6 





WEST COAST MEAT JOBBER! 


We are interested in supplying a car of meat 


each week to some good concern. Prices based on 


Provisioner Market Sheet F.O.B. our plant. In- 
cluded in the car would be calves, cows, bulls, 
steers, heifers, and some sausage items, ofals, 


fresh pork, cured meats, etc. Ask anyone about us. 


EBNER BROS. PACKERS 


100 Walnut Street 


Wichita Falls Texas 


UNUSUAL 
provision 


OPPORTUNITY: 
manufacturing 
inspected 
department 





will complete 
facilities of modern fed- 
packing plant. This 
has just been newly installed and has 


Consists of smoke houses, 


lease 
eral slaughtering 


not been put in operation. 
bake 


oven, cooking room, manufacturing room, 
hog cutting and boning room, pickling room, curing 
cellar and coolers. Capacity of sausage room, 


30,000 Ibs. 


consumer 


weekly. Located in center of largest 
the country, New York, Phila 
Washington, Present plant has been 
slaughtering cattle, ete. for a number of 


area of 
delphia, ete 


hogs, 


years. Arrangement can be made with owner for 
slaughtering hogs, ete., for sausage and curing 
department. This presents an exceptional oppor- 


tunity for proper party. None other than thorough- 


ly reliable applicants will be considered. W-231, 
THE NATIONAL PROVISIONER, 11 East 44th 
St. New York 17, N. Y¥ 


HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor * Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, Ml 


BUSINESS OPPORTUNITIES 





PACKING HOUSE a gt ae AND PROCESS 
INVENTIONS WANTED, Replies confidential. 
Box 2023, Chicago 9, Ill 


AVAILABLE FOR MEAT PACKERS 
Two floors 25’ x 50’ in the heart of Gansvoort 
meat market. Will renovate to suit tenant. 

& M Lunch 


M Bar 
51 Little West 12th St., New York 14, N. Y. 





OVER NIGHT DELIVERY—DRESSED HOGS— 
VIA REFRIGERATED TRUCKS—TO ALL EAST- 
ERN POINTS. REPLY TO BOX W-599, THE NA- 
TIONAL PROVISIONER, 407 8. DEARBORN ST., 
CHICAGO 5, ILL. 





POSITION WANTED 


SALESMAN: With following among Alabama and 
Mississippi independent meut packers, locker 
plants and wholesale grocers, desires full time con- 
nection or a few non-conflicting lines for 
southern territory. 15 years with one concern sell- 
ing seasoning. No seasoning line considered as for- 
mer contract prevents any selling. Ecellent refer- 
ence, W-237. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





SUPERINTEN 
Thoroughly practical man 
perience in all plant 


‘DENT 

with many years ex- 
operations. Qualified to 
take complete charge. Produce quality products. 
Handle labor. Excellent references. W-217, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





MASTER OF SCIENCE 


degree in meats and 
nutrition. 2 years’ experience with one of the 
leading packing plants in the midwest. Experi- 


ence includes laboratory and quality control work 
in production for all phases of the packing in- 
dustry. W-218, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn 8St., Chicago 5, Ll. 





SUP *ERINT ENDENT or SUPERVISOR desires 


position in either large or small packing plant. 
25 years’ experience in slaughtering and proces- 
sing of all kinds of live stock and affiliated 
departments. Know costs and yields and can 
handle labor. W-219, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
SAUSAGE MAKER: Capable. 39 years old, 20 
years’ experience. Can train and handle help effi- 
ciently. Make full line quality and competitive 


sausage, 
Available 
eral 


loaves, hams, bacon. Excellent references 
immediately. Raymond Christian, Gen- 
Delivery, Shreveport, Louisiana. 
SAUSAGE MAKER: 12 years’ experience in the 
production of top quality cold meats and sau- 
sage. Sober. able to handle help and figure costs. 
W-220, THE NATIONAL PROVISIONER, 407 


Dearborn St., Chic ago 5, 








SALES MANAGER: 
production, sales promotions, 
sive, willing to 


22 years’ experience in sales, 
purchasing. Aggres- 

relocate. W-221, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8St., 
Chicago 5, LM. 


LIVESTOCK BUYER P 








*n ability. Excellent 
references Age 42. W-222, THE NATIONAL 
PROVISIONER, 407 ‘8. Dearborn St., Chicago 
5 ll. 


SUPERVISOR: 25 years’ experience, 
te locate in midwest or on west coast. 
Goetz, 1814 Larrabee St., Bellingham, 


SAUSAGE 
would like 
Joseph J. 
Wash 





EXPERIENCED PRODUCTION MANAGER 
Well versed in curing salt, natural and concen- 
trated seasonings, binders, etc. Complete knowl- 
edge of manufacturing and training of salesmen. 
W-183, THE NATIONAL PROVISIONER, 11 East 
44th St. New York 17, N. Y. 





PLANT WANTED 


PLANT WANTED 
WANTED TO RENT, lease or buy: A profitable 
sausage business by responsible party. W-246, THE 
NATIONAL PROVISIONER, 407 8. Dearborn &t., 
Chicago 5, Ill. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


HELP WANTED 


PLANTS FOR SALE 








TRAINED AND EXPERIENCED 
OFFICE MANAGER, COMPTROLLER, AUDITOR 
AND CREDIT MANAGER 


Also must have thorough knowledge of sales su- 
pervision, merchandising and advertising as well 
as livestock buying, slaughtering and sausage 
manufacturing and cost accounting. Owner must 
retire due to health. Wonderful opportunity for 
an aggressive married man between ages of 35 to 
50. Plant located in Michigan (not Detroit). Give 
full information and references in reply. W-238, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





EXECUTIVE 


Modern meat packing plant in western Pennsyl- 
vania doing large volume of business, needs 
experienced man for executive position. Must be 
familiar with all phases of costs, production and 
selling of home dressed beef, veal and lamb. G 
future for right person. — experience, qualifi- 
eations, age, references nd expected salary 
Reply to W-239, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





SALESMEN WANTED 


Established eastern seasoning house wants sales- 
men to open packinghouse accounts in territory 
heretofore only lightly covered. Territory open 
includes Michigan, Ohio, Missouri, Illinois, 
ana and lowa. Salary plus commissions avail- 
able for the opportunist. Please give outline of 
experience, age, territory and salary desir 
when answering. 

W-223, THE NATIONAL PROVISIONER 
11 East 44th St. New York 17, N. ¥ 





MAN AGER-FOREMAN 


Wanted for sausage department in a modern 
plant, 200,000 weekly capacity. Must be ex- 
perienced, both in quality production and man- 
agement. Give information as to past experience, 
age and references. This will be permanent 
position for right man. 


W-224, THE NATIONAL 
407 S. Dearborn St. 


PROVISIONER 
Chicago 5, Ill. 





SALES MANAGER 
wanted 
FOR PORK AND BEEF PLANT 
Must know Ohio, West Virginia, Michigan, Penn- 
sylvania, New York and eastern markets. Prefer 
man experienced in product control, uniformity 
and promotional packaging. This is a good job 
for a good man. Good salary and a share in the 
profits. All —. confidential. 
W-172, THE NATIONAL PROVISIONER 

407 S. Dearborn St.. Chicago 5, Il. 





MANAGER verre, FOR 
AND BEEF PLAN 

Good salary and share of the ~~ This posi- 
tion reqires a top man, hard worker and profit 
minded. Applicant must be in similar position 
now. Wonderful opportunity. Plant volume over 
10,000,000. Middle west location. 


W-171, THE NATIONAL PROVISIONER 


GENERAL 
PORK 





407 S. Dearborn St., Chicago 5, Til. 





WANTED: Experienced refrigeration and 
maintenance man. Salary and bonus. Give ex- 
perience, references, and salary expected in first 
letter. Write W-208, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., , 5, Ill. 














WANTED: Capable experienced meat man to 
supervise and buy for meat departments for a 
chain of 8 super markets in the east. ats be 
top man, otherwise do not answer. HE | 
NATIONAL PROVISIONER, 11 East “Mth St., | 
New York 17, N. Y. 

WORKING SAUSAGE MAKER or good chopper 
man wanted to work under sausage superinten- 


central In- 
experience 
NATIONAL 
Chicago 5, 


dent in medium sized packing plant, 
diana. Reply giving personal history, 
and salary expected. W-228, THE 

on 407 S. Dearborn 8t., 





WANTED: Thoroughly : cucenedt all-round cat- 
tle and calf buyer by large independent Texas 
packer. State experience, references and salary 
expected. W-230, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 





CURING 
perienced. 
mental operations. 
THE NATIONAL 
born 8t., 


CELLAR FOREMAN: Thoroughly ex- 
Must be able to handle all depart- 
Write full details. W-195, 
PROVISIONER, 407 8. ar- 
Chicago 5, Ill. 


WORKING 
charge of 
State age, 


FOREMAN wanted to take complete 
Texas three-cooker rendering plant. 
experience, references. Replies confiden- 
tial. Splendid opportunity. W241, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago, TIL 





WANTED: Man experienced to operate Laabs 
cookers and be foreman of rendering department. 
State age nd experience. W-242, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill 





WORKING SAUSAGE FOREMAN wanted. State 
age, experience and salary expected. W-240, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


EQUIPMENT FOR SALE 


MEAT PACKERS—ATTENTION 
FOR SALE: 
2—Anco #261 Grease Pumps, M.D. 
1—Anco more Screw Crackling 
stalled one 
1—Enterprise fies Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., 0.T., agit. Kettle. 
2—Dopp seamless jack. Kettles. = and 600 gal. 
12—Stainless jacketed Kettles, 60, 80 gal. 
30—Aluminum jacketed Kettles, 20, ‘0, 60, 80, 100, 
150, 225, 500, 750, 1,200 gallon. 
Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 
—ix9 Anco Cookers 
= Mech. Mfg. 3x5" 1 and 1—Anco 4’x9’ Lard Rolls. 
40—Unused 200 gal. Aluminum Storage Tanks, 
original cost $295.00, our price $75.00 each, 
$10.00 crating each. 








Press, in- 


Send us your Inquiries 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co., Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 





CONTENTS OF RENDERING PLANT 
Four 5x10 Anco Cookers 
Two large presses 
Hasher, Washer, Bone Crusher 
Hammermill tanks, etc. 


Everything disconnected and ready to move at 


reasonable prices. What do you need? 


GOOD EATIN’ DOG FOOD CO. 





444 Fairmount Ave. Philadelphia 23, Pa. 
TRUCK FOR SALE 

Diamond T truck 1% ton L.W.B. 2 8 axle 

with insulated van body, aluminum structure, 

built by Brown of Seattle. 12 feet long, 8 feet 

wide, 7 feet high, full opening rear doors, total 


weight of body 900 pounds. 
will sell body separate. $700. 


Complete $1495.00, or 
Write Herbert 





G. Eliasohn, Box 338, Eau Claire, Wisconsin or 
phone 5317. 

ANDERSON EXPELLERS 
All models. —_ ee or AS 18. Pittock 


FOR SALE: Several Anderson R. B. 

very good condition. $3850.00 F.O.B. 
California Extraction Company, Box 187, 
‘lifernia 


expellers in 
Norwalk. 
Norwalk, 








© PACKINGHOUSE EQUIPMENT 
@ SAUSAGE MACHINERY 


e@ ICE MACHINES 


For dependable used machinery and 
equipment ...and reliable service: 


Write, Wire or Phone 


Aaron Equipment Co. 


1347 So. Ashland Avenve 
CHICAGO 8, ILL. e CH 3-5300 


KILLIN 
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FOR SALE 


-70-90 cattle weekly 
300 hogs weekly 
—22,000 pounds weekly 


KILLING 





SAUSAGE 
$170,000 plant 

$ 39,000 inventory 

$ 42,000 accounts receivable 

$ 30,000 weekly volume 

WRITE OR CALL AND ASK WHAT I'LL TAKE 


Yearly Profits $50,000 to $60,000 


NOT SICK — JUST WANT TO SELL 


FS-243, THE NATIONAL PROVISIONER 
407 8. Dearborn Sta. Chicago 5, 11. 





FOR SALE 


WHOLESALE meat and sausage manufacturing 
plant and a large retail meat market. In use are 
5 sausage trucks all practically new with 
insulated bodies. Doing a $1,000,000 business 


annually. Our books are open for inspection to the 
right party. Located on west coast. Terms if so 
desire. Must be seen to be appreciated. Will give 
— —. © interested parties. Reason for sell- 
in retire. FS-245 THE NATIONAL 
PROVISIONER, "407 8. Dearborn 8St., Chicago, Ill. 





PACKING PLANT 
Complete operation, from killing floor 
to retailer. Modern buildings and equipment—7 
acres of land. Located in Bugene, Oregon. One of 
the finest plants in the Pacific northwest. Price is 
extremely attractive for quick sale, Operational 
data can be obtained from: 


MERKEL-ALLEN AGENCY 
E. llth Ave. Phone 4-4572, Bugene, Oregon. 


FOR SALE: 


115 





FOR SALE BY OWNER 
Established money making meat and sausage manu- 


facturing business, wholesale and retail, operat- 
ing successfully in central Minnesota, covering 
wide trade area. High sales volume—1950 gross 


sales will exceed $250,000. We have built a pros- 
perous business and enjoy an excellent reputation 
tor quality sausage and fresh meats. Our entire 
business including trucks, equipment, etc. is 
priced to sell immediately. Inspection invited. 
particulars write to Box FS-236. THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8St., 
Chicago 5, Ill. 





RENDERING PLANT 
Built 1949, solid concrete building, frame addi- 
tion and frame building for storage and garage. 
New equipment. 35 Diamond Hog, Globe 5 x 12 
cooker with vacuum pump, Red Lion expeller, 

















Hammermill locomotive type boiler using cheap 
natural gas fuel, storage tanks. 4 trucks, etc. 
Only public renderer in city of 160,000 siutated 
in center of mixed farming district of western 
Canada. Exceptional supply of bones, fat and 
fallen stock. Illness of owner forces sale. Won- 
derful opportunity. Price $85,000.00 terms to re- 
liable purchaser FS THE NATIONAL 
PROVISIONER, 407 8 urborn St., Chicago 5, 
mn 

PACKING HOUSE plant for sale. Located in 
state of Washington. Only plant in town of 40,000 
population. Capacity about 100 hogs, 60 cattle 
and 10,000 Ibs. sausage per week. Feed lot is 
connected with plant. This is not too large a 
plant but always a good money maker. Reason 
for selling--health. Apply to FS-232 THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 

FOR SALE Modern brick building 7,000 sq. ft. 
located in packinghouse district South Chicago 
Switch track, large freezer and cooler rooms, high 
ceiling, unlimited heavy floor, garages and loading 
dock. Morton Realty Company, 333 N. Michigan 
Ave., Chicago 1, Ill. Phone Franklin 2-7100, 
RENDERING PLANT FOR SALE OR LEASE 
All new equipment. Operated 6 months. Very 
good territory. Reason for selling, other business 
interest. Plant located in Columbus, Mississippi. 
D. R. Collins, 30 8S. Lewis St., Tulsa, Oklahoma. 
NEW MODERN SLAUGHTERHOUSE complete 
with established business. A money maker. 


Owners wish to retire. For particulars enquire of 





A. R. Karling, Hendersonville, North Carolina. 
RENDERING PLANT for sale. $7,000.00 han- 
dies. Located panhandle section of Texas. 
FS-244, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill 
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Bright-red, crisp and firm. Cannon Peppers 
increase eye appeal, sales appeal of your 
s product. They’re our own home-grown 
strain of thick-walled California Wonder 
Peppers, always uniform, scientifically con- 
ry trolled from seed to finished product, 


s e packed under most sanitary conditions. 
4, Cannon Peppers are ready-to-use, decrease 
a #* production costs. They are diced and packed 

* mn ° ? in convenient #10 tins—eliminate time and 
* expense in washing, cutting and handling 
ar —eliminate spoilage and left-overs. Cannon 
e 3 * Peppers give you more for your money, too. 
They're an extra heavy pack—have more 

Py * e drained weight—up to 10 ounces more per 
ae can than ordinary pack peppers. They give 
Se you over three extra pounds of peppers per 


se case. We are glad to send you a case of 
4 2. Cannon Peppers free of charge—freight 
* prepaid—so you can test for 
yourself, or we'll give you the 
name of our nearest jobber. 
Fill in the coupon below and 
mail it to us. 


CANNON BRAND 














H. P. CANNON & SON, INC. 


Established 1881 —Incorporated 1911 


BRIDGEVILLE DELAWARE 





[__] Ship trial case (six-#10 tins) 
Cannon Diced Red Sweet Peppers. 





TITLE 





COMPANY. 
CITY. 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 


this index. 














The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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BUILT FOR 







NO. 456 BEEF HEAD SPLITTER 


A very heavy-duty Cattle Head Splitter. Leverage on knife 
beam is produced by eccentric pin on counter-balanced 
gear. Stainless steel shelf is provided to facilitate handling 
of heads. 





HOG AND SHEEP HEAD SPLITTER 


Accurate cleavage is insured by use of rigid twin 
bearing wide yoke on knife arm. The knife arm is 
operated by eccentric on geared head motor. 


POWER AND ENDURANCE 


NO. 698 LIGHT BEEF HEAD SPLITTER 


Especially adapted to the medium or smaller slaughtering 
plant. It is of all welded structural steel construction, 
heavily galvanized. Eccentric shaft on gear reducer op- 


erates the knife arm. 


, : ~ <a x -- 
THE —~—— w Co. CHICAS®, 
4 ¥ 


As a result of the continual efforts of 
ANCO Engineers, these Head Splitters are 
modern, efficient and long wearing. Inas- 
much as the operation of this type of 
equipment is hazardous, a safety feature 
can be furnished for a small additional 
cost. This feature requires that both 
hands of the operator be on the controls 
during the knife stroke. 





The quickest and easiest way to pep 
up production, sales representatives, 
route men, dealers ... and consumer 
buying ...is with a colorful package! 
It need not be expensive. Whether 
you want to emphasize an established 
brand symbol ... or have a completely 
new design .. . Sutherland artists can 
use their years of experience in meat 
products packaging to meet your needs 
expertly and efficiently. Send one of 
your current packages and ask for 
Sake teeiEnbtons Thess on Sutherland Titelok cans come in all popular sizes. 


obligation. Labels can be printed in any colors desired. 


FOLDING, PARAFFINED, AND LAMINATED CARTONS LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 
BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER CO. EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH. 








